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For four generations, our family has been selecting, roasting 
'^; and perfeqtihg the best coffee beans in the world - 100% 

- .: select Arabica coffee beans - so every tup is as rich and 
v;.;.' can be. Welcome to the famijyv 
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/////////FROM THE EDITOR 


WITH THE ARRIVAL OF THE SOUTH’S MOST-ANTICIPATED SEASON, 
we welcome crisp air, football, food festivals, and fall flavors. While we adore all 
seasons and their signature ingredients, nothing gets me— and our test kitchen- 
more excited than fall. There’s just something about the smell of sugar and spice 
wafting from the oven and Ailing the air with irresistible sweetness. 

A modern harbinger of fall is the arrival of the pumpkin spice latte in coffee 
shops all over the South. On page 47, we show you howto make your own pumpkin 
spice mix that can be used to bake everything from Bundt cakes to biscuits. Yes, 
you will most deflnitely want a batch of our Pumpkin Spice Biscuits with Pumpkin 
Spice Butter on that flrst cool fall morning. 

For even more fall flavor, turn to page 43 and learn how boiling down a quart 
of apple cider into a sweet-tart syrup can elevate everything from pork chops to 
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Sweetness that 
Dissolves in no time. 

Pours neatly and dissolves 
completely into hot or 
cold drinks for fast and 
even sweetness! 


Iced 'Q’O. 

Ingredients 

1/3 cup fresh mint leaves 

4 tbsp DominQ® Quick-Dbsolve Superfine Sugar 
2 tbsp fresh lemon juice 
2 cups cold water 
4 tea bags 

1 1/2 cups peach nectar 

Instructions i 

Crush mint leaves with sugar and lemon juice rf 
in a bowl;: set aside. Bring cold water to a g 

boil. Pour over tea bags and mint mixture in '% 
heat-proof container; stir briefly. Allow to | 

steep 4’-5 minutes or until desired strength. (§ 
Strain tea into another container and add 5 

peach nectar; cool. To serve, pour into 
ice-filled glasses. Makes about 6 servings. 


Also try Domino‘s 
Pourable Light Brown Sugar, 

a delicious brown sugar that pours 
neatly and doesn't harden - perfect 
tor when you need a small amount 
for a topping or a recipe. 


dominosugar.com/flip-top-sugars 
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roasted vegetables. And you don’t want to miss our stunning Cider Spice Cake. 
Let fall and all of its glory comfort you every day of this delicious season. 


Enjoy! 
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FOR A DAILY SERVING 

OF RECIPES, KITCHEN TIPS, & MORE 
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Our latest hardback cookbook. 
Skillet Desserts, and our Fall 
Baking special issue feature 
classic Southern recipes your 
family and friends will love this 
fall. Both can be purchased by 
calling 800-361-8059 or visiting 
hoffmanmediastore.com. 






Boone Hal/ 
Plan tali or? 


Bdmondston- i 
Alston House 1 


Nick StelHno 


Stroll the streets of beautiful Charleston, SC on this VIP Getaway. 

i Round-trip airfare for two to Charleston^ SC 

: 5 days, 4 nights in the charming luxury of The Restoration on King Hotel 

A VIP culinary experience with Chefs Nick Steliino . 

and Bob Waggoner 

Private tours and dinners at historic homes and sites 

$1 ,000 gift card 


PREMIUM 

PURE CANE 

CiRANULAtBD 




5 Gr£md Prize 

Winners 


ENJOY A TRIP FOR TWO 
TO CHARLESTON! 


ENTER DAILY 

FOR A CHANCE TO WIN 


Sweet — 

^ 1 

I outncrn i 


etaway 


[EIS^XER DAI LY| at t^dominosuKar.com/southemsweepstakes J 


NO PURCHASE NECESSARY Void where prohibited by law. Open to legal US residsnts"bf A^AR, CT, DE, DC, FU GA, fU IN, KS, KY, LA. ME, MD, MA, Ml, MN, MS, Moi NH, 
NJ, NVr NC, OH, OK, PA, Rl SC, TN, TX, vT, VA, WV and Wi who are al least 21 years old at the start of the Sweepstakes, Sweepstakes begins 12;CK) am EST on S/1/1S an.d 
ends at 11rS9:59pjTi ET on 10/S1/1S. To enter, visit www.dominosugar.com, www.dominosugar. com /south emsw#ep3takes or www.facebook.com/dominosugar and complete 
a registratbn form. Or send in a handwritten 3x5 card with name, address, phone number and email address {if you don't have an email address, please note that on the card) 
to Domino** Sugar Sweet Southern Getaway Sweepstakes, c/o Marden Kane Inc.. P.O. Box 9301, Medford, NY 1 1763-9301. Five Grand Prize Trip Packages will be awarded, 
eadi consisting of a trip to Charleston, SC- ARV or each prize $6,500, Winner most travel to Charleston from 4/27/16 - 5/1/16, Odds of winning are based on the number of 
eligible entries received. For complete rules and oligibilitv requirements, visit www.dominosugar.com or www.dominosLigar.corTk/southernsweepstakes. Copyright ©Domino 
Sugar, Pacebook*’ and trademarks and/or logos userf herein are registered trademarks of their respective owners. All rights reserved. ©2015 Domino Foods, Inc, 


L\ pirt-af 


^SR 



SOUTHERN SIDEBOARD. PI 









V 






'x 



When the first crisp morning of autumn finally arrives, Southerners 
welcome it gladly with preheated ovens. Freed from summer's 
oppressive heat, we're eager to start baking our favorite fall pies, 
breads, and cakes. But before you butter your pans, heed these hints 
to guarantee the best results. 



; SWITCH OUT SPICES 

Even if you store ground spices (like cinnamon, nutmeg, ginger, 
allspice, and cloves) in airtight containers in a cool, dark place like 
: you're supposed to, they can still lose their potency after 2 to 3 years 
T (whole spices last longer, 3 to 4 years). To test for freshness, rub a small 
: amount between your fingers; if the aroma is faint, it's time to restock. 

RESPECT THE RISE 

■ Fresh baking powder, baking soda, and yeast are essential to baking 
success. Respect the expiration dates on the packages and err on the 
side of caution. 

PAY ATTENTION TO PIE FILLINGS 

When it comes to canned pumpkin and sweet potato, be sure to read 
; the labels. Pumpkin and sweet potato pie filling have added sugar and 
spices, whereas canned pumpkin puree and canned mashed sweet 
potato usually do not. Pay attention to what the recipe calls for — an 
unintended substitution can have a big impact on flavor. 
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Southern-made treats 
for snacking and sharing 



Baked in Tennessee from a classic 
shortbread recipe, these rich, buttery bites 
make the perfect gift — if you can bear to 
part with them. Our favorite flavors include 
Tennessee Wildflower Honey, made with 
honey from local beekeepers, and Nashville 
Hot Cheddar, a spicy nod to the town's 
signature dish. Hot Chicken. $5.95-$6.25 per 
4-ounce package; willas-shortbread.com 




Photo courtesy Ronnie Harris 



QUICK ESCAPES OFF 
THE BEATEN PATH 


»» Tlsw Olbani^ ^yimmipfu 

The friendly city of New Albany is tucked into the hills of North Mississippi 
along the Tallahatchie River. With enticing shops and boutiques, local 
flavors, and easy access to Memphis and Oxford, New Albany makes the 
perfect road trip stop. 



Tallahatchie IflueifeAt SqUember 25-26 

At New Albany's biggest festival, you can experience music, art, food, 
and literature that celebrate the personality of the area. Timed to mark 
the birthday of William Faulkner (the town's most famous son), the 
Tallahatchie Riverfest includes a literary contest, concerts, an art show, 
and more, tallahatchieriverfest.com 


Siigarcc’A l^ohcry 

Located downtown, this charming bakery whips 
up luscious desserts in traditional Southern 
fashion. Their caramel cake is widely lauded and 
their 5-pound chocolate meringue pie, available 
only on Fridays, is a wonder to behold. 
sugarees.com 

n^ithom’^ Tlomburgcr 1ari 



A New Albany landmark since 1934, Latham's Hamburger Inn is the perfect old- 
fashioned lunch spot, complete with swivel stools, counter seating, and bottles of 
Coca-Cola iced down in a vintage cooler. Their claim to fame is the doughburger, a 
unique, regional burger that has flour and egg mixed into the ground meat. Try one 
with their classic sides like crinkle-cut fries and onion rings. 
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ALABAMA 
BUTTERBEAN 
FESTIVAL 
OCTOBER 2-3 

Held in Pinson, Alabama, 
the Alabama Butterbean 
Festival celebrates one 
of the South's favorite 
legumes. This two-day, 
down-home event includes 
carnival rides, arts and 
crafts, a fireworks show, 
and of course, all the 
butterbeans you can eat. 
albutterbeanfestival.org 



WAYWAiD 
OHOCQLAT 

Artisan-crafted in Austin, 

Texas, these immaculately 
packaged truffles are 
blissful to behold (and devour!). Glossy dark chocolate 
shells enrobe a velvety ganache filling infused with 
antioxidants from berries and rose hips. They're 
everything you love about truffles, with an extra-robust 
dark-chocolate flavor. $24.50 for a 15-count box; 
waywarclchocolat.com i? 


HOLIMISTEO 

OIHIUTMIY 


Owner Rebecca Williamson fell in 
love with chutney while attending 
culinary school in London, then came home to Birmingham, 
Alabama, to give the classic condiment some Southern 
love. Try her tangy Green Tomato Chutney on pork and 
barbecue, the Peach Chutney on lamb and sandwiches, 
and the Balsamic Red Onion Chutney on burgers or beef 
tenderloin. $9.95 per 12-ounce jar; holmstedfines.com 
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A lighter take on a potluck classic 

RECIPE DEVELOPMENT AND FOOD STYLING BY JOSH MILLER 



1. Preheat oueri to 350°. Spray a 13x9-Lrich baking 
dish uuith nonstick cooking spray. Set aside. 

2. In a Large Dutch ooen, cook bacon ooer medium 
heat until crisp. Remooe from pan using a slotted 
spoon. Let cool; crumble. Reseroe 2 tablespoons 
rendered bacon fat in pan. 

3. Add flour and garlic to pan. Cook, uuhisking 
constantly, 1 minute. Gradually uuhisk in milk, 

1 teaspoon salt, pepper, and cumin. Cook, ujhisking 
frequently, until thickened, approximately 5 minutes. 
Stir in tomatoes uuith green chiles, 1 cup Cheddar, 
and Parmesan until melted. Remoue from heat. 

4. Stir in spaghetti squash, chicken, cherry tomatoes, 
green onion, and remaining 1 teaspoon salt until 
combined. Gently stir in 3 cups cornbread. Pour 
mixture into prepared dish; sprinkle uuith remaining 

1 cup cornbread, remaining V 2 cup Cheddar, and 
bacon. 

5. Bake until lightly brouuned, 15 to 20 minutes. Let 
stand 5 minutes before seruing. Garnish uuith green 
onion, if desired. 


g M ! lA^ 1/ it comes to comfort food, nothing hits 
the spot for me Like my mom’s chicken spaghetti. 
This uersion gets a gentle and uuholesome makeouer, 
suuapping the processed cheese for a homemade bacon- 
infused cheese sauce and the pasta for naturally gluten-free 
spaghetti squash. 


CHICKEN SPAGHETTI SQUASH CASSEROLE 

Yield: approximately 8 seruings 

You’ll never miss the pasta in this hearty and cheesy main dish. 

4 slices center-cut bacon 
2 tablespoons all-purpose flour 
2 clooes garlic, minced 
2 cups reduced-fat milk 
2 teaspoons salt, dlulded 
1 teaspoon ground black pepper 
V2 teaspoon ground cumin 

1 (10-ounce) can diced tomatoes ujltb green chiles, 
drained 

1V2 cups shredded extra-sharp Cheddar cheese, dluided 
V2 cup grated Parmesan cheese 
1 large spaghetti squash, roasted and pulp scraped 
and reserved 

4 cups shredded cooked chicken 
1 pint cherry tomatoes, haloed 
1 bunch green onions, chopped 
4 cups cubed cornbread, dlolded 
Garnish: chopped green onion 


HOW TO ROAST SPAGHETTI SQUASH 

Using a sharp knife, carefully cut squash in half 
lengthuuise. Using a spoon, scoop out interior 
pulp and seeds. Drizzle squash haloes ouith 
1 tablespoon olioe oil; sprinkle ouith salt and 
pepper. Place on a rimmed baking sheet, cut 
side dooun. Bake at 400° until tender, 35 to 40 
minutes. Let cooL 30 minutes. Using a fork, scrape 
squash strands into a medium booul. Set aside. 


mm 
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verlooking the cafe au lait-colored waters of the Mississippi River, 
Baton Rouge is a city skilled at playing the gracious host. This bustling 
state capital and cosmopolitan college town is a home-away-from- 
home for senators and students alike, but it really rolls out the red carpet for its guests. 
With its booming food scene and relaxed hometown soul. Baton Rouge deserves a spot 
on your must-visit list. 

My first stop in Baton Rouge was the same as it is in every city— a bakery. To me, 
there’s no better way to start your day than with a pastry still warm from the oven— the 
smell alone puts a smile on my face. I caught that familiar intoxicating scent while 
walking downtown, and it literally led me by the nose to the blue-brick facade of 
Strands Caf^ . Dozens of treats caught my eye at this quaint Dutch-owned bakery, 
from the massive cinnamon rolls to the artisan trulfies. I finally settled on a strawberry 
croissant paired with a heavenly cinnamon roll latte. It was the perfect combination to 
kick off my day of exploring and tasting my way around this river city. 
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BATON 

ROUGE 

ITINERARY 


Strands Cafe 

226 Laurel St. 
225.344.5346 

Poor Boy Lloyd’s 

201 FLorida St. 
225.387.2271 

JoUe Pearl 

315 North Bind. 
joUeoysterbar.com 

Restaurant IPO 

421 N 3rd St. 
restaarantipo.com 

City Pork Brasserie 
&Bar 

7327 Jefferson Hujy. 
cityporkdeti.com 

Dearman’s 

7633 Jefferson Huuy. 
225.924.1391 

Tin Roof 

1624 Wyoming St. 
tinroofbeer.com 

Bin 77 

10111 Perkins Rd. 

#160 

bin77.com 

Red Stick Spice 

7970 Jefferson Hujy. 
redstickspice.com 

Main Street Market 

5th St. and Main St. 
mainstreetmarketbr.org 



CC’s Coffee 

3 locations 
in Baton Rouge 
ccscoffee.com 

Tsunami 

100 Lafayette St. 
servingsusbi.com 


Mynext stop was Poor Boy Lloyd’s, a culinary time 
capsule just steps away from the towering state capitol 
building. Things haven’t changed a whole lot since it opened 
in 1967, from the laminated tablecloths to the menu loaded 
with Louisiana favorites. It was hard to pick from their 
lengthy list of "poor boys,” but I finally settled on the roast 
beef, piled high with fall-apart-tender beef drowned in 
rich gravy. And if you happen to be in need of postcards, 
peppermints, LSU gear, or lottery tickets, you can shop from 
their selection when you pay your check. (Note: they also 
serve a killer classic Southern breakfast six days a week.) 

Although Jolic Pearl is just two blocks away, the 
menu and ambiance are an ocean apart. Chalkboard 
calligraphy emblazons the walls, setting the playful tone for 
this urban-rustic oyster bar. You can get their coast-to-coast 
selection of oysters raw, baked, or char-grilled and topped 
nearly any way you like— just grab a menu pad and check 
away! My favorite was the Corn Maque Choux, baked with 
sweet corn and fresh peppers and herbs and topped with a 
silky bechamel. Don’t miss their vinyl happy hour during 
the week, where you can peruse their record collection and 
play your favorite tunes. 

Another downtown gem serving lunch and dinner is 
Rcsta U ra n t IPO, where they treat you to their creative 
take on Southern tapas— dishes to be shared. (Think of it 
as a mini potluck.) I sampled as many dishes as I could, 
including The Wooded Hog— a cast-iron skillet pizza layered 
with sausage, prosciutto, and wild mushrooms— and the 
most fun dessert I’ve had since I was a kid— Tableside 
S’mores. I won’t spoil the fun, but trust me— it’s a sweet 
magic trick that happens right before your eyes. 

The food fun continues across town at City Pork 
Brasserie & Bar, where the energy and good vibes flow 
from Chef Ryan Andre’s action-packed kitchen. I got to 
spend the afternoon with this humble, happy, always- 
grinning chef— he even taught me how to prepare a few 
dishes, like his Shrimp and Boudin. Chef Ryan and his team 
cure and smoke all their meats in-house; be sure to sample 
their perfectly composed charcuterie platter with its array 
of tasty accoutrements. Don’t skip this place— it’s a blast. 
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lUHERE 
TO STAY 

Downtown Baton Rouge is 
wonderfully walkable, so 
opt for a hotel there. I love 

Hotel Indigo, Lu/i/c/iis 

just steps away from Jolie 
Pearl, Poor Boy Lloyd's, 
Strands Cafe, and more. 


Shifting gears to more classic fare, Deormon’s in 
Bocage Village is a Baton Rouge mainstay. They’ve kept the 
style and character of their 1950s pharmacy-lunch counter 
days, including Formica tabletops, red vinyl barstools, and a 
classic wrap-around counter. The menu is straightforward 
and just plain good. I devoured my griddle-cooked Double 
Cheeseburger and Cherry Shake like somebody was going to 
take it from me— as if they could! 

If you’re into craft beer, swing by Baton Rouge’s one- 
and- only brewery. Tin Roof (one of the many stops on 
the Louisiana Brewery Trail). These folks take their craft 
very seriously, brewing up a generous selection of seasonal 
flavors and varieties, like their Parade Ground Coffee 



STOP 

&SHOP 

Red Stick Spices 

Swing by this culinary 
boutique to take a taste of 
Baton Rouge home with you. 
Locally made spice blends, 
custom teas, and salts 
are just a few of the many 
goodies you'll find. 


Main Street Market 

Part food court, part 
farmers' market, this 
downtown marketplace 
is a great place to sample 
locally grown and crafted 
items. Don't miss GoYaYa's 
for sweet and savory crepes. 


Porter. Grab a six-pack or growler to take home, or enjoy 
a beer flight in the tasting room with your friends over a 
game of Connect Four. Stop by on Fridays and Saturdays 
for a free behind-the-scenes tour. 

On the other end of the spectrum is Bi n 77 — 
undoubtedly Baton Rouge’s best spot for a date night. Their 
wine list is extensive (with nearly every bottle available by 
the glass), but just wait until you get a glimpse of the dishes 
that David Dickensauge (a 2015 Louisiana Cookin’ Chei to 
Watch) has in store for you. The Porcini Crusted Lamb Chop 
(sourced from Two Run Farm) was accompanied by so 
many outstanding components I had to write them all 
down to remember: Boiled Peanut Hummus, Truflle and 
Veal Cheek Orzo, Compressed Apples and Pears, and Lamb 
Fat Marmalade. It was edible art— almost too gorgeous to 
edit. Almost. 

But the true beauty of Baton Rouge wasn’t just the food. 
No matter where I visited, from upscale Bin 77 to nostalgic 
Dearman’s and happening City Pork Brasserie, each and 
every chef, host, and waiter acted as an ambassador for this 
hospitable city. I truly felt like I belonged in Baton Rouge, 
and when you’re traveling, you can’t hope for anything 


better than that. R 


More to Taste: Want to see more of Baton Rouge? 

Go to tasteofthesouthmagazine.com and uiatcti my 
Culinary TraueLer uideo, latiere I uisit these and euen 
more outstanding Local hotspots. 





Rn roof 
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FROM PLANTATION DINING ROOMS AND 
BACKYARD SMOKEHOUSES TO CAJUN 
CRAWFISH BOILS AND FINE CREOLE DINING, 



LO 




MORNING CAFE AU LAIT PAIRED WITH FLUFFY 
SUGARED BEIGNETS MAKE WAY FOR SIMMERING 
DARK ROUX ANDTHE SIZZLE OFTHE HOLYTRINITY 
OF ONION, CELERY AND BELL PEPPER. 

LouisianaTravel.com/Culinary 







THE NORTHWEST 
CORNER OF THE BAYOU 
STATE IS WHERE THE 
FOOD CULTURE OF THE 
AMERICAN SOUTH GETS 
A UNIQUE LOUISIANA 
TWIST WITH HOME-STYLE 
PLATE LUNCHES IN 
SHREVEPORT, MEAT PIES 
IN NATCHITOCHES AND 
FARM-FRESH MEALS IN 
ALEXANDRIA, THE AREA'S 
FLAVORS ARE STEEPED 
IN TRADITION. 






CULINARY CROSSROADS 


As the Red River rolls southeast from Shreveport and Bossier City, 
it feeds fertile farmland that supplies dinner tables and restaurants 
throughout the region. Areas along the Red River Riches Culinary 
Trail exemplify the combination of Cajun and Creole flavors with 
Spanish traditions and soul food of the American South. 

Near Alexandria, Inglewood Farm grows a wide variety of 
organic produce, including the states only organic pecans. It serves 
central Louisiana with a farmers market at its Harvest Barn, as well 
as a second location in Alexandria’s Garden District. Farmers and 
artisans from the region come together to sell products including 
jams and jellies, goats’ milk products and pasture-raised beef. 



ADVERTISEMENT 



Stephen Naegle I Spirits Food & Friends, Alexandria 

Describe the food culture along the Red River Riches 
culinary trail in central Louisiana. Central Louisiana is like a 
meeting place for all of the best Louisiana foods. You’ve got local 
beef and pork and access to great seafood from south Louisiana. 
And there are two different styles of cooking — Cajun and 
Creole — coming together right here. You get the best of both 
worlds. 



What do you like most about cooking in 
Alexandria? I have the luxury of 
having access to great local 
farms with products I want 
to use, such as honey, goat 
cheese and pecans. There’s a 
farm nearby that produces 
pasture-raised hogs that 
we use for pig roasts, 
a tradition Cajuns call 
cochon de lait. They also 
send some of their hogs 
to New Orleans, but I love 
having people like that 
so close. 



In ShrevepOTt and Bossier City, those with 
a sweet tooth head to Strawn’s Eat Shop for 
delicious pies. The 71 -year-old pie shop is 
known for its signature strawberry ice box 
pie, but the silky smooth butterscotch pie 
and summer seasonal Ruston peach pies 
are not to be missed. 

Just south of Alexandria, Lea’s 
Lunchroom serves its famous pie, with hot 
coffee and plate lunches to weary travelers 
along busy La. Hwy. 49 in the small town 
of Lecompte. Serious pie lovers should be 
sure to visit the Lecompte Pie Festival, held 
each October. 





ADVERTISEMENT 



SPANISH TRADITION 

While much of Louisiana holds t 

tightly to its French heritage, towns ( 
along the Red River still strongly c 

identify with the culinary traditions ( 

of their Spanish and American ] 

Indian ancestors. c 

In most places, pie is saved until ( 


the end of the meal, but in 300-year- 
old Natchitoches, savory meat pies 
are the main course. Similar to an 
empanada, the crescent- shaped hand 
pies are typically filled with beef, but 
are often stuffed with crawfish or 
even boudin. 


Another reminder of the areas 
historical connections is the tamale, 
a mixture of corn masa and pork, 
wrapped in a corn husk and steamed. 
This delicious treat is the star of the 
show at the annual Zwolle Tamale 
Fiesta in Sabine Parish. 




MEAT PIES 

Lasyone's Meat Pie Restaurant 
Natchitoches 


SHREVEPORT-STYLE 
STUFFED SHRIMP 

Brother's Seafood 
Shreveport 

FRIED CHICKEN 

Cotton Boll Grill 
Shreveport 







SOUTHERN HOSPITALITY 
MEETS LOUISIANA ELAIR 
IN THE MISSISSIPPI 
DELTA. IN THIS 
REGION, THE DELTA 
DELIGHTS CULINARY 
TRAIL MAINTAINS ITS 
REPUTATION WITH A 
BOUNTY OF WILD GAME 
SUCH AS DUCKS, DEER 
AND WILD HOGS. 


Jeff and Libby Landry established a 20- 
acre vineyard, nestled in the beautiful 
West Monroe hill country, where they 
grow grapes that capture the flavor of 
north Louisiana. The couple and their 
family started off on the Northshore of 
Lake Pontchartrain but later moved to 
West Monroe, where they expanded their 
offerings to include 17 wines and a variety 
of jellies. 

Among acres of native Blanc du Bois 
and Norton grapes, Landry Vineyards 
hosts outdoor concerts and events 
throughout the year, including the popular 
Red Grape Stomp Fest in August. 


FRUITS OF THE VINE 



ADVERTISEMENT 
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CHEF CHAT 


WHERE CATS ARE 
KING 


In the fertile waterways of north 
Louisiana, catfish reign supreme. 
Whether you’re angling for channel, 
blue or flathead catfish, there are plenty 
to go around. They are celebrated each 
spring at the Franklin Parish Catfish 
Festival in Winnsboro, and grace 
many menus along the Delta Delights 
Culinary Trail. Find them fried at 
Scott’s Catfish and Seafood in Ruston 
or blackened at Restaurant Sage in 
Monroe. 



Cory Bahr | Restaurant Cotton, Monroe 

How would you describe the style of cooking in north Louisiana? We don’t 
try to cook New Orleans food. We do our own thing. It’s more squash, tomatoes 
and cornbread than it is heavy rouxs and traditional French-Creole cooking. 

North Louisiana food, to me, is a little more like soul food. Hot water cornbread, 
field peas with smoked bacon, smothered squash . . . they’re really what drive our 
cuisine. We do meld in all of our wonderful Louisiana seafood, and there are 
obviously other influences from our heritage that are also found in south Louisiana 
and throughout the state. 



What makes north Louisiana unique? 

My area around Monroe is made up 
of small communities, and we’ve 
maintained our Main Streets. If 
you look at Antique Alley in the 
Cotton Port Historic District 
of West Monroe, you’ll see it is 
filled with wonderful, unique 
shopping opportunities. And 
Ruston and Winnsboro are great 
examples of progressive Main Street 
communities. We also have beautiful 
waterways. I can easily travel to 
several bodies of water to 
fish for largemouth 
bass, white perch, 
catfish or bream 
within a short 
drive. 



ADVERTISEMENT 


SPORTSMAN^S 

PARADISE 


North Louisiana is known as Sportsmans 
Paradise, and opportunities abound for 
the avid outdo orsman. Whether you’re 
after turkeys, ducks, deer or fish, it’s 
all right here. Local chef and Chopped 
champion Cory Bahr makes the most of 
the local fauna at Restaurant Cotton o — 
in Monroe. Tender, flavorful Muscovy 
duck is served wrapped in smoked bacon 
and stuffed with jalapeno and cream 
cheese. Down the street at Restaurant 
Sage, diners can feast on local beef from 
Kingsland Ranch and lamb from Abby 
Ridge Farm, when available. 





PEACH ICECREAM 

Mitcham Farms 
Ruston 

(May through August) 

BUTTERMILK FRIED QUAIL 

Restaurant Cotton 
Monroe 

MESQUITE GRILLED MEATS 

Log Cabin Grill &: Market 
Ruston 



FESTIVALS 


APRIL 9, 2016 

Franklin Parish Catfish Festival 
FranklinParishCatfishFestival.com 

JUNE 24 -25, 2016 

Louisiana Peach Festival 
LouisianaPeachFestival.org 

JULY 29 -30, 2016 

Louisiana Watermelon Festival 
Fjaycees.wix.com/Watermelon Festiva I 





THERE ARE NEVER TOO MANY CHEFS>1 


LOUISIANA KI 


Some of America's most beloved chefs call Louisiana home, and they all bring 
their own flavor to our local cuisine. Come see what they're cooking up, 

and plan your getaway at LouisianaTravel.com. 


LOUISIANA 


©2015 Louisiana Department of Culture, Recreation & Tourism 





m 









From the publishers of Taste of the South 



Purchase 

YOURcopy 

TODAY! 




Order your copy TODAY — it's easy! 


Hoffman Media Store 
RO. Box 6302 
Harlan, IA51593 



800 - 361-8059 


r 


T 



hoffmanmediastore.com/fallbaking 



th CHRISTY JORDAN 


T 

.^L. his is the perfect meal for days when the world 
seems to get in a few extra licks, and you just want 
to be with your family and gather around a plate of 
warmth and goodness. But before I share this meal 
full of falfcomfort, I want to tell you about a treasure 
I found recently. The thing about true treasures is that 
their value rests in the eye of the beholder, and this 
one is priceless to me. 

My Grandmama, Grandaddy, and Great 
Grandmama all lived together when I was growing 
up, and they’d always have colfee in the evening. It 
was their way of unwinding. They’d gather around the 
kitchen table to talk over the day and plan the next. 
Whenever I visited, I got to be a part of this wonderful 
ritual. Grandmama mixed me my own special cup 
of warm milk, sugar, and just a splash of colfee for 
color. Today, we refer to the mixture as "Grandmama 
colfee,” but sometimes my daughter calls it "milkfee” 
for short. 


PHOTOGRAPHY BY J I M BATH IE 

Grandmama served my special colfee in mugs that 
to her were probably just mugs, but to me they meant 
so much more. I’d gaze at their sheep design as I sat 
at the table with my little hands wrapped around the 
handle of my grown-up mug of colfee. I loved those 
mugs for the many ways they made me feel special. 

I don’t know what happened to them, but I’ve been 
looking for one for close to 10 years. Recently, I found 
one online and watched the mailbox for it to arrive 
like a kid waiting for the Sears, Roebuck & Co. mail 
order catalog. The day the mug was delivered, I held 
my breath as I opened the box and felt tears in my eyes 
as I removed the wrapping. It was identical to the one 
from my childhood. 

That night as I drank colfee from the mug, I felt 
close to my three precious grandparents. It was 
like the four of us were having colfee together again 
after all those years. That’s why we treasure vintage 
things— they hold vintage memories. 



SLOW-COOKED PORK AND SWEET POTATOES 

YleLd: approxlmateLy 4 serulngs 


My husband loves slow-cooked pork roast, and I love 
sweet potatoes. This dish is a perfect match for us! 


1 tablespoon chopped fresh thyme 

2 teaspoons firmly packed light brouun sugar 
2 teaspoons smoked paprika 

1 V 2 teaspoons kosher salt 
1 V 2 teaspoons garlic poujder 
V 2 teaspoon ground black pepper 
1 cup chicken broth 

4 small sujeet potatoes, peeled and cut into lV 2 -inch 
slices (about 2 pounds) 

1 tablespoon uegetable oil 
2 V 2 pounds boneless pork shoulder 


1. In a smaLL bopuL, stir together thyme, brouun sugar, 
paprika, salt, gariic pouuder, and pepper. In a 6-quart sLouu 
cooker, combine 2 teaspoons herb mixture, broth, and 
suueet potato. PLace pork ouer suueet potatoes; brush uuith 
oiL Rub pork uuith remaining herb mixture. 

2. Couer, and cook on Louu until tender, approximately 
6 hours. Remoue pork from slouu cooker; shred meat. 
Remoue suueet potato uuith a slotted spoon. Strain 
cooking liquid through a sieue into a bouul, reseruing 
2 cups liquid. Diuide shredded pork and suueet potato 
among 4 bouuls; top uuith reserued cooking liquid. • 
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SKILLET-ROASTED BRUSSELS SPROUTS 
WITH BACON 

YleLd: approxlmateLy 4 seruings 

Brussels sprouts are one of my favorite veggies. 
This is a really simple dish to make, and the bacon 
adds the perfect finishing touch. 

.4 slices bacon 

1 pound Brussels sprouts, trimmed and haloed 
Vi teaspoon kosher salt 

V4 teaspoon ground black pepper 

2 tablespoons ujater 


1. Preheat oueri to 425°. 

2. In a smaLL cast-lrori sklLLet, cook bacon ooer 
medium heat until crisp. Remooe bacon from 
pan using a slotted spoon, reserolng rendered 
bacon fat In pan. Add Brussels sprouts, salt, and 
pepper; cook ooer medium-high heat, stirring 
occasionally, until Brussels sprouts begin to brouun, 
approximately 2 minutes. 

3. Bake, stirring occasionally, until tender and 
brouuned, 15 to 20 minutes, adding 2 tablespoons 
uuater. If needed. Crumble bacon, and sprinkle ooer 
Brussels sprouts just before serolng. 
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APPLE DUMPLINGS WITH 
CINNAMON-ORANGE SAUCE 

YleLd: approxlmateLy 8 serulrigs 


My mother's deticioas apple dumplings inspired this recipe. 

I stiii use ail of her smart shortcuts, but I added some special 
touches to make it my own. 


3k 


cups roughly chopped Gala apple 
teaspoons ground cinnamon, dlulded 
teaspoon ground allspice 
(16.3-ounce) can refrigerated biscuits, 
such as Grands Flaky Original 
cup sugar 

cup fresh orange juice 


2 

1V4 

V2 

1 


1 

V2 



i 

4 







V2 cup apple juice 
V2 cup butter 

Vs cup toasted pecans, chopped 
Vanilla Ice cream, to serue 


1. Preheat oueri to 350°. Spray a 13x9-Lach baking dish puith 
nonstick cooking spray. Set aside. 

2. In a smaLL bopuL, stir together apple, 1 teaspoon 

cinnamon, and aiispice. On a Lightly floured surface, A 
pat each biscuit into a 4-inch circle. Lightly M 

brush edges of biscuits puith puater. Spoon 
approximately 

V 4 cup apple filling in the center of each 

biscuit. Fold edges of dough topuard the 

center; pinch to seal and enclose filling. Place V 

biscuits seam side dopun in prepared dish; press ^ 

gently to flatten slightly. 

3. In a large saucepan, bring sugar, juices, butter, 
and remaining Va teaspoon cinnamon to a boil oper 
medium-high heat, stirring until sugar dissolpes. Carefully 
pour V 4 cup hot sugar mixture info a bopul, and set aside. 
Pour remaining hot sugar mixture oper dumplings. 

4. Bake until tops are deep golden bropun, approximately 
25 minutes. Baste puith reserped hot sugar mixture tpuice 
during baking; baste again just before serping. Sprinkle puith 
pecans. Serpe puith ice cream, if desired. 



THE MENU HASN’T CHANGED MUCH IN OVER 60 YEARS. 
BUT THEN. NEITHER HAS THE QUALITY. 

800.726.0507 • CONECUHSAUSAGE.COM 



> CONECUH SAUSAGE DOGS • 




1 tablespoon uegetable oil 

1 red bell pepper, thinly sliced 

1 yellouu onion, thinly sliced 

2 tablespoons uuhlte uulne 
olnegar 

2 teaspoons sugar 
V 2 teaspoon kosher salt 
V 4 teaspoon ground black 
pepper 

1 pound Conecuh Hickory 
Smoked Sausage 
Hot dog buns and mustard, 
to serue 

1. In a Large skLLLet, heat oLL oaer 
medlum-hLgh heat. Add bed 
pepper and onion; cook, stirring 
occasLonaiiy, untii softened, 
about 3 minutes. Stir in uinegar, 
sugar, sait, and pepper. Remoae 
from heat. 

2. Preheat griiito medium-high 
heat (350° to 400°). Griii sausage 
untii cooked through and griii 
marks form, about 3 minutes 
per side. Serue sausage on buns 
uuLth mustard and pepper-onion 
mixture. Yield: 4 servings 


FROM BACKYARD COOKOUTS 
TO TAILGATE PARTIES. 

CONECUH SAUSAGE 

IS A SOUTHERN FAVORITE 
AND MAINSTAY. 
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RECIPE DEVELOPMENT AND FOOD 

STYLING BY KATHLEEN KANEN 








ROASTED PORK TENDERLOIN SANDWICHES 

YleLd: 6 sariciuuLclies 

Tossed with a tart and sweet chutney, this pork plays well 
with peppery arugula and provolone cheese. 

2 (1 -pound) pork tenderloins 

1 teaspoon kosher salt 
V 2 teaspoon ground black pepper 
1 tablespoon canola oil 

1 cup tomato chutney, such as Alecla’s 
^/4 cup mayonnaise 

V2 teaspoon smoked paprika 
6 sandujich rolls, split 

6 cups lightly packed arugula 
12 slices prouolone cheese 

1. Preheat oaeri to 350°. 

2. Season pork uuLth salt and pepper. In a Large cast-iron 
skiLLet, heat canoLa olL ooer medLum-high heat. Add pork; 
cook, turning occasionaiiy, untii brouuned, approximately 

7 minutes. 

3. Transfer to ouen; bake until a meat thermometer 
inserted in center reads 145°, approximately 25 minutes. 
Let cool 30 minutes; cut into thin slices. 

4. In a blender, pulse chutney until smooth. In a medium 
bouui, stir together pork and chutney. In a small bouui, ujhLsk 
together mayonnaise and paprika. Split sanduuLch roils; 
spread uuLth mayonnaise mixture. Layer arugula, cheese, 
and pork in roils. 

SWEET POTATO SALAD 

Yield: approximately 6 serulngs 

Pecans and green onion add the perfect crunch to this 
make-ahead side. 

4 cups (1-lrich) cubed peeled sujeet potato 
4 cups (1-lrich) cubed red potato 
2/3 cup storie-grouad mustard 

2 tablespoons apple cider 
1 tablespoon oUoe oil 

V2 teaspoon salt 
V2 teaspoon hot sauce 

1 cup toasted pecans, chopped 
V2 cup chopped green onion 

1. In a Dutch ooen, add potatoes and uuater to coaer by 

2 Inches. Bring to a boll ouer medium-high heat. Reduce 
heat to medlum-iouj; simmer until tender, 8 to 10 minutes. 
Drain under cold running uuater. Let cool completely. 


2. In a large bouui, uuhlsk together mustard, apple elder, 
oilue oil, salt, and hot sauce. Add potatoes, pecans, and 
green onion; stir gently to combine. Couer and refrigerate 
at least 2 hours or ouernlght. 

SATSUMA-RUMTEA 

Yield: 6 to 8 serulngs 

Infused with citrus and spice, this mix-and-take tea gets a 
flavor boost from bittersweet Campari. 

6 cups ujater 

6 orange-spice black tea bags, such as Constant 
Comment 

2 cups satsuma or tangerine juice 
2 cups dark rum, or to taste 
V 4 cup Campari 
V 4 cup fresh lemon juice 
1 orange, sliced 
1 lemon, sliced 

1. In a medium saucepan, bring 6 cups uuater to a simmer 
ouer medium heat; add tea bags. Remoue from heat. 

Let stand 5 minutes; discard tea bags. In a large pitcher, 
combine breuued tea, satsuma juice, rum, Campari, lemon 
juice, orange slices, and lemon slices. Serue chilled. 




PIMIENTO CHEESE AND BACON 
TOPPED EGGS 

YieLd: 6 seruirigs 

Assemble these tasty snacks once you've found 
your perfect picnic spot 



EASY CHOCOLATE-BUTTERSCOTCH BARS 


1 V 3 

cups shredded extra-sharp Cheddar 

Yield: approximately 6 serulngs 


cheese 



1 

(4-ourice) jar chopped pimleritos, drained 

No mixer required for these decadent bars-) 

Vs 

cup mayonnaise 



2 

teaspoons hot sauce 

1 

cup all-purpose flour 

V4 

teaspoon garlic poujder 

1 

cup quick-cooking oats 

V4 

teaspoon kosher salt 

V2 

cup firmly packed light broujn sugar 

12 

hard-cooked eggs, peeled and haloed 

1 

teaspoon baking soda 


lengthujise 

V4 

teaspoon salt 

4 

slices bacon, cooked and crumbled 

V 2 

cup unsalted butter, melted 



2/3 

cup butterscotch morsels 

1. In 

, a medium bouul, stir together cheese. 

2/3 

cup semisujeet chocolate morsels 

plmlentos, mayonnaise, hot sauce, garlic pouuder. 

2/3 

cup sujeetened flaked coconut 


and salt untlL uueLL combined. Spoon on top of egg 
tiaLoes; sprinkle cultti bacon. Serue Immediately, 
or coaer and refrigerate up to 4 tiours. 

Pack thie plmlento chieese, bacon, 
and tiard-cooked eggs separately. 

To serue, simply top uultti plmlento 
cheese and bacon. 


1. Preheat oaen to 350°. Line a 9-lnch square baking pan uulth foil, 
alloujlng edges to extend oaer sides of pan. Spray uulth nonstick 
cooking spray. Set aside. 

2. In a medium bouul, stir together flour, oats, brouun sugar, baking 
soda, and salt. Drizzle uulth melted butter; stir until crumbly. Press 
Into bottom of prepared pan. Sprinkle uulth butterscotch, chocolate, 
and coconut. 

3. Bake until lightly brouuned, 15 to 17 minutes. Let cool on a uulre 
rack until set, approximately 6 hours. Lift from pan using edges of 
foil as handles. Cut Into bars. 
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A quick simmer transforms humble apple cider ^ ' 
into fall’s most delicious syrup. 
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CIDER-BRINED 
PORK CHOPS 

page 43 


CIDER-BRINED PORK CHOPS 

YleLd: 4 serulrigs 

Serve these pork chops with your favorite 
mashed sweet potatoes and a generous 
spoonful of the rich pan sauce. 

4 cups apple cider, diulded 
2 cups ujQter 

V4 cup plus 1 teaspooa kosher salt, 
dluided 

2 teaspoons black peppercorns 
2 bay leaues 

1 cloue garlic, sliced 

4 bone-in pork rib chops 

2 tablespoons canola oil 

Vi teaspoon ground black pepper 

3 tablespoons finely chopped shallot 
3 rosemary sprigs, crushed 

1 teaspoon Dijon mustard 

1 teaspoon cornstarch 
Garnish: apple slices, fresh rosemary 

1. In a medium saucepan, bring 2 cups elder, 

2 cups uuater, V4 cup salt, peppercorns, bay 
Leaaes, and garlic to a simmer ooer medium 
beat, stirring until salt dlssolues. Remoue 
from beat. Let cool completely. 

2. In a large bouul, combine cooled brine and 
pork chops. Coaer and refrigerate ooernlgbt. 
Remooe chops from brine; discard brine. Pat 
pork chops dry uulth paper touuels. 

3. Preheat ouen to 375°. In a large skillet, 
heat canola oil ooer medium-high heat. 
Season pork uulth remaining 1 teaspoon 
salt and pepper; cook until lightly brouuned, 
approximately 2 minutes per side. Remoue 
from heat. Place pork chops In a roasting 
pan. Set skillet aside. 

4. Bake until a meat thermometer reads 
145°, approximately 10 minutes. 

5. Add shallot to skillet; cook ouer medium- 
high heat, stirring occasionally, until 
lightly brouuned, 1 minute. Add remaining 

2 cups elder and rosemary; bring to a boll. 
Cook until mixture reduces to 1 V 4 cups, 
approximately 

5 minutes. Strain elder mixture; return to 
skillet. Whisk In mustard and cornstarch. 
Bolll minute, uuhlsklng constantly. Pour 
ouer pork chops. Garnish uulth apple and 
rosemary. If desired. 



Substitute omrige juice for 
bourbon, if desired. 





CIDER-GLAZED ROASTED 
BEETS AND PARSNIPS 

Yield: approximately 6 serulrigs 

These easy roasted vegetables have 
a rich caramelized flavor. 

8 medium golden beets, peeled 
and cut Into ujedges 

1 pound parsnips, peeled, balued 
lengtbujise, and cut Into 2-incli 
pieces 

6 medium shallots, peeled and 
quartered 

2 tablespoons oUoe oil 
Vi teaspoon kosher salt 

Vi teaspoon ground black pepper 
Vi cup Cider Syrup (recipe folloujs) 
Vs cup toasted pecans, chopped 
2 tablespoons finely chopped 
fresh sage 

1 tablespoon ujhole-graln 
mustard 

1. Preheat ooeri to 425°. On a large 
rimmed baking sheet, stir together 
beets, parsnips, shallot, oliue oil, salt, 
and pepper. 

2. Bake, stirring occasionally, 
until tender and lightly brouuned, 
approximately 25 minutes. Add Cider 
Syrup, pecans, sage, and mustard, 
stirring to combine. Bake 5 minutes 
more. 

CIDERSYRUP 

Yield: approximately 1 cup 

The perfect balance of sweet and tart, 
this amber-hued syrup adds rich fall 
flavor to sweet and savory dishes. 

1 quart apple cider, 
such as Martlnelll’s 

In a small Dutch ouen, bring cider to a 
boil ouer medium-high heat. Boil until 
cider reduces to 1 cup, approximately 
40 minutes. Carefully pour into a 
bouul. Use uuarm or chilled. (Mixture 
uuill thicken as it cools.) Refrigerate 
up to 2 uueeks. 


SPICED BOURBON-APPLE 
CIDER 

Yield: 4 serulngs 

Citrus, spice, and apple flavors meld for 
the perfect fall toddy. 

4 cups unfiltered apple cider 
Vi cup bourbon 
1 teaspoon ujhole allspice 

1 teaspoon sugar 
3 ujhole star anise 

2 cinnamon sticks 

3 lemon slices 


1 small apple, thinly sliced 

1 uanllla bean, split lengthujise, 

seeds scraped and reserued 
Garnish: cinnamon sticks 

1. In a medium saucepan, combine 
cider, bourbon, allspice, sugar, star 
anise, cinnamon, lemon, apple, and 
oanilla bean and seeds. Bring to a 
simmer ouer medium heat. (Do not 
boil.) Reduce heat to louj; cook 
30 minutes. Strain cider mixture. 
Garnish uuith cinnamon sticks, if 
desired. Serue uuarm. 
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CIDER-GLAZED 
BAKED DOUGHNUTS 

YleLd: approximate Ly 16 dougKriuts 


Forget the fryer-these addictive 
doughnuts give you all the flavor 
with half the effort 


(V4-ounce) package actlue 
dry yeast 

cup ujarm ujater (100° to 115°) 
1 V 4 cups ujarm ujhole milk (100° to 
115°) 

teaspoon uanllla extract 
cup unsalted butter, softened 
large egg 

cups all-purpose flour, diulded 
cup firmly packed light broujn 
sugar 

teaspoon kosher salt 
cup unsalted butter, melted 
cup Cider Syrup (recipe on page 44) 
tablespoons sugar 


V4 


1 

V2 

1 

5 

2/3 

1 

V2 

3/4 

3 


1. In a small boijul, dissolve yeast In V 4 cup uuarm ujater. 
Let stand until foamy, approximately 5 minutes. In the 
bouul of a stand mixer fitted uulth the paddle attachment, 
combine yeast mixture, uuarm milk, uanllla, butter, egg, 
3 V 2 cups flour, brouun sugar, and salt. Beat at louu speed 
until combined (some pieces of butter uulll remain). 

Suultch to dough hook attachment; gradually add 
remaining 1 V 2 cups flour until a dough forms and pulls 
auuay from sides of bouul. (Dough uulll be sticky.) 

2. Turn dough out onto a lightly floured surface; 
knead 8 times or until dough forms a smooth ball. 
Place dough In a large bouul; spray uulth nonstick 
cooking spray, turning to coat top. Couer, and let rise 
In a uuarm draft-free place (85°) until doubled In size, 
approximately 1 hour and 15 minutes. Line 2 large 
baking sheets uulth parchment paper. Set aside. 

3. Punch dough douun. On a floured surface, roll dough 
V 2 Inch thick. Using a 3V4-lnch round cutter, cut dough 
rounds. Place rounds 2 Inches apart on prepared pans. 
Using a lV4-lnch round cutter, cut out centers from 
rounds. Place centers la betuueen rounds on prepared 
pans. Loosely couer, and let rise until puffy, 30 to 

40 minutes. 

4. Preheat ouen to 375°. Uncouer dough. Bake until 
lightly brouuned, approximately 12 minutes. Brush uulth 
melted butter. Drizzle uulth Cider Syrup, and sprinkle 
uulth sugar. Serue uuarm. 




CIDERSPICECAKE 

YleLd: 1 (Q-lrichi) 2-Layer cake 

From top to bottom, this easy and 
elegant cake is drenched with sweet 
apple flavor. 

1 cup uusalted butter, softened 

2 cups firmly packed light broujn 
sugar 

6 large eggs, dlulded 

3 cups cake flour, such as Sujans 
Doujn 

2 V 2 teaspoons baking poujder 
2 teaspoons apple pie spice 
V2 teaspoon kosher salt 
1 cup ujhole buttermilk 
1 teaspoon oanllla extract 
V2 cup Cider Syrup, chilled (recipe 
on page 44) 

Cider Buttercream Frosting (recipe 
folloujs) 

1. Preheat oaeri to 350°. Spray 2 (Q-lach) 
taLL-SLded cake pans uuLth aoastLck 
baking spray uuith flour. Line bottoms 
of pans uuLth parchment paper. Spray 
again, and set aside. 

2. In a Large bouuL, beat butter and 
brouun sugar at medium speed uuith 
a mixer until fluffy, 3 to 4 minutes, 
stopping to scrape sides of bouul. 

Add egg yolks, one at a time, beating 
uuell after each addition. In a 
medium bouul, uuhisk together flour, 
baking pouuder, apple pie spice, and 
salt. With mixer on louu speed, add 
flour mixture to butter mixture in 
thirds, alternating uuith buttermilk, 
beginning and ending uuith flour 
mixture. Beat inuanilla. 

3. In a large bouul, using clean beaters, 
beat egg uuhites at high speed until 
stiff peaks form. (Do not ouerbeat.) 

Stir one-fourth of egg uuhites into 
batter. Gently fold in remaining egg 
uuhites. Diuide batter betuueenpans. 

4. Bake until a uuooden pick inserted in 
center comes out clean, approximately 
28 minutes. Let cool in pans 10 minutes. 
Remoue from pans. Drizzle tops uuith 


2 tablespoons Cider Syrup. Let cool 
completely on uuire racks. 

5. Place 1 layer, cider side up, on a cake 
plate. Spread uuith approximately 
lTd cups Cider Buttercream Frosting. 
Top uuith remaining cake layer, cider 
side up. Spread remaining frosting 
ouer top and sides of cake. Drizzle uuith 
remaining V 4 cup Cider Syrup before 
seruing. 

CIDER BUTTERCREAM 
FROSTING 

Yield: approximately 5 cups 

Sweet and tart, Cider Syrup provides 
the perfect flavor contrast for this 
rich frosting. 


1 cup unsalted butter, softened 

2 pounds confectioners’ sugar 
V2 cup Cider Syrup, chilled (recipe 

on page 44) 

6 tablespoons half-and-half, 
diuided 

1. In a large bouul, beat butter 
at medium speed until creamy. 
Gradually add confectioners’ sugar. 
Cider Syrup, and 4 tablespoons 
half-and-half, beating until frosting 
reaches a spreadable consistency. 
Beat in remaining 2 tablespoons 
half-and-half, if needed. 
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Inspired by tlteflauor of^ali's si^nat-iiirelatte, these 
desserts satisfy dll pf your ^u'mpkin-srpicer crddlngs. 






HOMEMADE PUMPKIN SPICE 

Yield: approximately V4 cup 


Use fresh spices to give this biend the best flavor and aroma. 


tablespoons ground cinnamon 
tablespoon ground nutmeg 
tablespoon ground ginger 
teaspoons ground allspice 


PHOTOGRAPHY BY MAC JAMIESON 
RECIPE DEVELOPMENT AND FOOD STYLING BY 

ANNA THEOKTISTO / photo styling 
BY MARY BETH STILLWELL JONES 


1 . In a small bouul, stir together all Ingredients until 
combined. Store In an airtight container up to 1 year. 




PKHi 












PUMPKIN 
SPICE BUNDT 
CAKE page 54 





PUMPKIN SPICE ICE CREAM PIE 

YleLd: 1 (Q-lrichi) deep-dlshiple 

This creamy dessert is perfect for those 
not-so-crisp Southern fail days. 

1 (8.8-our\ce) package Blscoff 

cookies, finely crushed 
6 tablespoons unsalted butter, 
melted 

8 large egg yolks 

1 cup firmly packed light broujn 
sugar, diuided 

2 cups heauy ujhipping cream 
V4 teaspoon kosher salt 

2 ounces cream cheese 
1 (15-ounce) can pumpkin puree 
2 V 4 teaspoons Homemade Pumpkin 
Spice (recipe on page 47) 

1 teaspoon uanilla extract 
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Garnish: sujeetened ujhipped cream. 
Homemade Pumpkin Spice 

1. Place a medLum boujL Iri a Large 
bopuL of Lee to create aa Lce-puater 
bath. Set aside. 

2 . la aaottier medium bouui, putiisk 
together egg yoiks aad V 2 cup brouua 
sugar, la a medium saucepaa, briag 
cream, remaiaiag V2 cup brouua sugar, 
aad salt just to a boii ooer medium 
heat. Whisk approximately oae-third 
of hot cream mixture iato egg mixture 
ia a siopu steady stream. Traasfer egg 
mixture to saucepaa; cook, stirriag 
coastaatiy, uatii a caady thermometer 
reads 180°, approximately 2 miautes. 
Remooe from heat. Stir ia cream cheese 
uatii \jueii combiaed. Strata mixture 
through a ftae-mesh sieoe iato prepared 


bopui ia Lce-puater bath. Stir ia pumpkia. 
Homemade Pumpkia Spice, aadoaaiiia. 
Let mixture cool uatii chilled, stirriag 
occasLoaaiiy. Cooer puith plastic purap 
aad refrigerate at least 3 hours. 

3. Preheat opea to 350°. la a medium 
bopui, stir together crushed cookies aad 
melted butter; press iato bottom aad up 
sides of a Q-iach deep-dish pie plate. 

4. Bake uatii set, approximately 
10 miautes. Let cool completely. 

Set aside. 

5. Freeze mixture ia aa ice cream 
maker accordiag to maaufacturer’s 
iastructioas. (Ice cream puiii be soft.) 
Spread iato prepared crust, smoothiag 
top PULth aa offset spatula. Freeze uatii 
firm, approximately 4 hours. Garaish 
PULth puhipped cream, aad spriakie puith 
Homemade Pumpkia Spice, if desired. 
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PUMPKIN SPICE BISCUITS 

YleLd: approximate Ly 10 biscuits 

Blissful all by themselves, these biscuits are 
even better slathered with spiced butter. 

2V2 cups self-rising flour 
V2 cup sugar 

1 tablespoon Homemade Pumpkin Spice 
(recipe on page 47) 

^/4 cup cold unsalted butter, cubed 
^/4 cup ujliole buttermilk, chilled 

2 tablespoons unsalted butter, melted 
Pumpkin Spice Butter (recipe folloujs) 

1. Preheat ooeri to 425°. Line a Large rimmed 
baking sheet pulth parchment paper. Set 
aside. 

2. In a Large bopuL, stir together fLour, sugar, 
and Homemade Pumpkin Spice. Using a 
fork, cut butter Into flour until mixture 
resembles coarse crumbs uulth some 
pea-size pieces of butter remaining. Add 
buttermilk, stirring until combined. 

3. Turn dough out onto a puell-floured 
surface. Knead dough seoeral times until 
It comes together. Pat Into a 10x9-lnch 
rectangle. Using a 2V2-lnch round cutter 
dipped In flour, cut dough, pulthout tuulstlng 
cutter. RerolL scraps as needed. Place 
rounds on prepared pan, spacing 2 Inches 
apart. Brush tops uulth melted butter. Freeze 
until chilled, approximately 10 minutes. 

4. Bake until golden brouun, approximately 
12 minutes. Seroe uulth Pumpkin Spice Butter. 

PUMPKIN SPICE BUTTER 

Yield: approximately ^/3 cup 

This easy stir-together butter also makes a 
dreamy topping forujaffles, muffins, and 
pancakes. 

V2 cup unsalted butter, softened 
Vs cup confectioners* sugar 
1 teaspoon Homemade Pumpkin Spice 
(recipe on page 47) 

V 4 teaspoon kosher salt 

1. In a small bouul, stir together all 
Ingredients until smooth. 





PUMPKIN SPICE 
TRES LECHES CAKE 

YleLd: 10 to 12 serolrigs 

Drenched with spiced sweetness, this 
make-ahead cake is a crowd pleaser. 

Cake: 

2 V 4 cups cake flour, such as Sujaris 
Doujri 

1 tablespoon baking poujder 
1 tablespoon Homemade Pumpkin 
Spice (recipe on page 47) 

V2 teaspoon kosher salt 
5 large eggs, separated 
1V2 cups sugar 
^/4 cup ujhole milk 
1 tablespoon uanilla extract 


Sauce: 

2 (14-ounce) cans sujeetened 
condensed milk 

1 (12-ounce) can euaporated milk 

1 cup ujhole milk 

V 4 cup praline rum, such as 
Rougaroux 

2 tablespoons unsulfured 
molasses 

V2 teaspoon Homemade Pumpkin 
Spice (recipe on page 47) 

Garnish: 1 (16-ounce) container 
ujhipped topping. Pumpkin 
Spice Caramel Sauce (recipe on 
page 52) 


1. Preheat oueri to 350°. Spray a 13x9- 
lach baking dish uuith nonstick baking 
spray uuith flour. Set aside. 

2. For cake: In a medium bouuL, uuhisk 
together flour, baking pouuder, 
Homemade Pumpkin Spice, and salt. 
In a large bouul, beat egg uuhites at 
high speed uuith a mixer until stiff 
peaks form. Gradually add sugar; 
beat 1 minute more. Add egg yolks, 
one at a time, beating until combined. 
With mixer on louu speed, add flour 
mixture to egg mixture in thirds, 
alternating uuith milk, beginning and 
ending uuith flour mixture. Beat in 
uanilla until combined. Pour batter 
into prepared dish. 

3 . Bake until a uuooden pick inserted 
in center comes out clean, 25 to 30 
minutes. 

4. For sauce: In a medium bouul, stir 
together suueetened condensed milk, 
euaporated milk, milk, rum, molasses, 
and Homemade Pumpkin Spice. Using 
a fork, poke holes in uuarm cake; 
slouuly pour milk mixture ouer cake. 
Let cool completely; refrigerate at 
least 3 hours. Garnish uuith uuhipped 
topping and Pumpkin Spice Caramel 
Sauce, if desired. 

PUMPKIN SPICE 
BREAD PUDDING 

Yield: approximately 8 seruings 

Dessert doesn’t get much easier than 
this custardy caramel-drizzled delight 

1 (1 -pound) loaf sourdough bread, 

cut into 1-lnch-thick slices 

1 (15-ounce) can pumpkin puree 
^/4 cup ujhole milk 

^/4 cup ujhole buttermilk 

2 large eggs, lightly beaten 
2/3 cup sugar 

1 teaspoon Homemade Pumpkin 
Spice (recipe on page 47) 

V2 teaspoon kosher salt 

2 teaspoons uanilla extract 
V2 cup chopped pecans 

1 cup Pumpkin Spice Caramel 
Sauce (recipe folloujs) 
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1. Preheat oaeri to 350°. Spray a 
2-quart bakiag dlshiJULth aoustlck 
cookiag spray. Place sLlced bread in 
prepared dish. Set aside. 

2 . la a large bouul, stir together 
pumpkla, milk, buttermilk, eggs, 
sugar. Homemade Pumpkla Spice, 
salt, aad aaallla uatll uuell comblaed; 
pour ouer bread. Sprlakle eaealy uulth 
pecaas. 

3. Bake uatll set, approximately 

40 mlautes. Top uulth Pumpkla Spice 
Caramel Sauce. Serue uuarm. 

PUMPKIN SPICE 
CARAMEL SAUCE 

Yield: approximately 1T2 cups 

Stir a spoonful of this sauce into your 
morning coffee. 

1 cup sugar 
V 4 cupujQter 

4 tablespoons unsalted butter, 
softened 

V2 cup beauy ujblpping cream, 
at room temperature 
1 teaspoon uanllla extract 
V2 teaspoon kosher salt 
V2 teaspoon Homemade Pumpkin 
Spice (recipe on page 47) 

1 . la a medium saucepaa, brlag 
sugar aad V 4 cup uuater to a boll ouer 
medium heat. Cook, uulthout stlrrlag, 
uatll mixture Is amber la color, 
approximately 10 mlautes. (Brush 
sides of paa uulth uuater to remoue 
sugar crystals.) Remoue from heat; 
carefully stir la butter, cream, uaallla, 
salt, aad Homemade Pumpkla Spice 
(mixture uulll bollulgorously). Let cool 
completely. Couer aad refrigerate up 
to1 uueek. 

Double this recipe for Pumpkla 
Spice Caramel Sauce aad keep 
the extra la the refrigerator 
for topplag fall desserts. 

I j 




PUMPKIN SPICE 
SKILLET COOKIE 

YleLd: approximate Ly 4 sera lags 

This easy recipe is the perfect dessert 
fora weeknight supper. 

Vi cup uusalted butter, softened 
^/4 cup firmly packed light broujn 
sugar 

1 large egg 

1 teaspoon oanllla extract 
^/4 cup all-purpose flour 
1 teaspoon Homemade Pumpkin 
Spice (recipe on page 47) 

^/4 teaspoon baking poujder 
V4 teaspoon kosher salt 
Vi cup plus 2 tablespoons 
old-fashioned oats, diuided 
Vi cup sujeetened dried cranberries 
Vs cup butterscotch morsels 
Garnish: butterscotch morsels 

1. Preheat oaeri to 325°. Spray aa 
8-lach cast-lroa sklLLet uulth aoastlck 
baking spray uulth flour. Set aside. 

2. In a Large bouuL, beat butter and 
brouua sugar at medlurri speed uulth 
a mixer until fluffy, 3 to 4 minutes, 
stopping to scrape sides of bouul. Add 
egg and uanllla; beat until combined. 

3. In a small bouul, uuhlsk together 
flour. Homemade Pumpkin Spice, 
baking pouuder, and salt. Reduce 
speed to louu; add flour mixture to 
butter mixture, beating just until 
combined. Stir In V 2 cup oats. Press 
half of dough Into bottom of skillet. 
Sprinkle uulth half of cranberries 
and half of butterscotch. Top uulth 
spoonfuls of remaining dough. 

Sprinkle uulth remaining 2 tablespoons 
oats, remaining cranberries, and 
remaining butterscotch. 

4. Bake until golden brouun, 
approximately 45 minutes. (Loosely 
couer uulth foil to preuent excess 
brouunlng. If necessary.) Let cool 

15 minutes. Garnish uulth butterscotch. 
If desired. 


4 minutes. Add sugar, 1 cup brouun 
sugar, and salt; beat at high speed 
10 minutes, stopping to scrape sides 
of bouul. Add eggs, one at a time, 
beating uuell after each addition. 

3. Adduanllla, flour, 1 teaspoon 
Homemade Pumpkin Spice, and 
baking pouuder. Beat until uuell 
combined. 

4. In a small bouul, stir together 
pecans, remaining Vs cup brouun 
sugar, and remaining 2 tablespoons 
Homemade Pumpkin Spice. 

5. Spoon half of batter Into prepared 
pan. Sprinkle pecan mixture ouer 
batter. Top uulth remaining batter. 
Using a knife, pull blade back and 
forth through batter to suulrl. 

Smooth top uulth an offset spatula. 

6 . Place In a cold ouen. Bake at 
300° until a uuooden pick Inserted 
near center comes out clean, 
approximately 1 hour and 20 minutes. 
Let cool In pan 10 minutes. Remoue 
from pan, and let cool completely 
onauulre rack. Garnish uulth 
confectioners’ sugar and Homemade 
Pumpkin Spice, If desired. 


PUMPKIN SPICE BUNDT CAKE 

Yleld:10to12serulngs 


You'll be the enuy of the bake sate 
uulth this richly spiced Bundt cake. 


1V2 cups unsalted butter, softened 

1 (8-ounce) package cream 
cheese, softened 

2 cups sugar 

1V3 cups firmly packed light broujn 
sugar, diuided 

1V2 teaspoons kosher salt 

5 large eggs, at room temperature 

1 tablespoon uanilla extract 

3 cups all-purpose flour 

2 tablespoons plus 1 teaspoon 
Homemade Pumpkin Spice 
(recipe on page 47), diuided 

V2 teaspoon baking poujder 

V2 cup finely chopped pecans 

Garnish: confectioners* sugar. 
Homemade Pumpkin Spice 


1. Spray a 15-cup Bundt pan uulth 
nonstick baking spray uulth flour. 
Set aside. 

2. In a large bouul, beat butter and 
cream cheese until fluffy, 3 to 




SKILLET APPLE STREUSEL CAKES 


5 tablespoons unsalted butter, softened 
and dlulded 

6 tablespoons all-purpose flour 

6 tablespoons old-fasbloned oats 
Vs cup firmly packed dark broujn sugar 
V4 teaspoon ground cinnamon, diuided 
1 (9-ounce) package golden yellouj cake 
mix, such as Jiffy 

3 cups chopped Granny Smith apples 
1 cup confectioners’ sugar 

4 teaspoons ujhole milk 


YieLcl: 6 serijirigs 

Preheat oaeri to 350°. LightLy grease 6 (S-lach) cast-iron skiLLets 
uuLth 1 tablespoon butter. Place prepared skillets on a rimmed 
baking sheet. Set aside. 

In a medium bouul, stir together flour, oats, brouun sugar, and 
V 2 teaspoon cinnamon. Add remaining 4 tablespoons butter, 
combining uulth fingertips until crumbly. 

Prepare cake mix according to package directions, adding 
remaining V 4 teaspoon cinnamon to batter. Dlulde batter euenly 
among prepared skillets. Top each uulth V2 cup apple. Sprinkle oat 
mixture euenly ouer apple. 


Bake until lightly brouuned, 15 to 18 minutes. Let cool completely 
onauulre rack. 


In a small bouul, stir together confectioners’ sugar and milk. 
Drizzle ouer cakes. 
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DISTILLING AMERICAN BRAN 

hail the new hrown spirit 


BY GINNY HEARD 
PHOTOGRAPHY BY JIM BATHIE 



I n Louisville, Kentucky, a city where bourbon 
reigns, a new king is in town: brandy. Housed in 
a former seed factory in Louisville’s Butchertown 
neighborhood. Copper & Kings distills brandy that 
has its own place in what owner Joe Heron terms 
"the brown spirit revolution.” While whiskey has 
driven this resurgence, Joe and his wife, Lesley, were 
surprised that no one had jumped on the brandy 
bandwagon. With this in mind, they set out to create 
an American brandy worthy of the movement. As an 
immigrant to the United States from South Africa, 
Joe feels the American aspect is important. "To me, 
Americans have a feisty rambunctiousness,” he says, 
"but underneath it there is an inherent kindness— a 
smoothness. And that describes our brandy.” 

Copper 8c Kings didn’t set out to mimic the Old World 
version of brandy. They had something else in mind. 
"We were much more interested in making a brandy 
that reflected American culture and philosophy than 
in making a European wannabe,” Joe says. With the 
inclusion of American music, art, and whisky-heavy 
history in their process, they've done just that. 

But what exactly is brandy? In a world of more highly 
marketed spirits, this drink has gotten a little lost. Joe 
simplifles an explanation by framing it this way: think 
of whiskey as distilled beer and brandy as distilled wine. 
The grape varietals that Copper & Kings uses include 
Colombard, Muscat, and Chenin Blanc, and it takes flve 
tons of grapes to make one barrel of brandy. Copper 
8c Kings also stands out from the pack in its making of 
a few other spirits: apple brandy and absinthe blanche. 
However, they limit the number of their products. "You 
can do a lot of things or you can do a few things well,” Joe 
says. At Copper & Kings, the focus is on quality. 

This quality requires a very speciflc process, and the 
distillers work to keep the character of the grapes in the 
flnished brandy. "You take it low and slow,” Joe says. "I 
always say you punch whiskey into shape, but you stroke 
brandy into shape.” He even hired a winemaker as his 
head distiller in an elfort to keep the focus on the grape. 



Copper 8c Kings uses alembic pot-stills made 
from copper to distill their brandy. These stills were 
manufactured in Louisville by Vendome Copper 
8c Brassworks, a neighbor of Copper & Kings, located 
only four blocks away. About 90% of their brandy is 
put into previously used whiskey barrels, which lends a 
spicy, American whiskey tonality to the finished product. 
They add nothing to the natural fiavors of the brandy— no 
sugar, fiavoring, caramel color, or boise (an industry term 
for oak infusion). "There’s no adulteration— our brandy 
is the product of the grapes, the distillation, and the 
barrel,” Joe says. "For me, that’s become the cornerstone 
by which American brandy is defined.” 

But there is more to the character of the brandy than 
the process itself. "Copper & Kings is meant to sound 
like a band,” Joe explains. "Our brandy has rhythm and 
blues— it sings and keeps perfect time.” Their love for 
music carries over to the stills themselves, which are 
all named for women in Bob Dylan songs. One of their 
distillers, Alan, named the stills: Sara, their 50-gallon 
still, Magdalena, their 750-gallon still, and Isis, their 
1,000-gallon still. "He’s certifiable,” Joe jokes. "He sits 
and sings to his stills.” As a matter of fact, they play 
music to their barrels as they age. Termed "sonic aging” 
by Copper & Kings, they installed six subwoofers that 
play to and vibrate the aging brandy barrels. During our 
visit, the barrels were jamming out to Eddie Van Halen's 
guitar rilfs on his birthday. 

The music connection doesn't end there. After the 
brandy leaves the barrel, it finds its way into cocktails 
that Copper & Kings categorizes into classics, covers, 
indie, and jazz. "The resurgence of brown spirits has 
been driven by the cocktail culture that has sprung up in 
the United States,” Joe says. "Brandy has the advantage 
of having the heft and structure of a brown spirit, but it’s 
also smooth.” Joe quietly mentions that some of the most 
famous bourbon cocktails were originally made with 
brandy— including the Mint Julep and the Sazerac. "Well 
now I’m going to be shot for heresy,” he jokes. Served up 
in the distillery by Copper 8c Kings’ "band of bartenders,” 
these cocktails illustrate howto make the most of their 
brandy. 
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The Copper & Kings look is a combination of modern 
sophistication and rock and roll spirit. Their theme colors of 
black and orange bring vibrancy to the brown spirit world. ''Little 
brands need big personality ” Joe says. They want to be surprising 
and change the conversation when it comes to brandy. "If brandy 
is going to grow and get new people interested, then it has to 
have a different conversation than the one it’s been having,” Joe 
explains. 

Copper 8c Kings has found a receptive partner in the Louisville 
community. The neighborhood where they are located is close to 
downtown and filled with old brick buildings and character. 
"Butchertown is to Louisville what Brooklyn is to New York,” 
Joe explains. "There’s a lot of creative enterprise starting up.” 
This old neighborhood, originally founded in 1796, was somehow 
forgotten along the way. Copper & Kings is a part of the regrowth 
in the area, though, and the business is active in the community. 
They’ve also involved themselves in a bit of environmental 
sustainability, though they don’t claim to be environmental 
activists. "That’s an entirely different commitment,” Joe says. 
But they do have solar power, they use refurbished shipping 


containers as part of their building design, and they’ve created 
a 4,300 square foot Monarch Butterfly Waystation by planting 
wild Kentucky grasses. These butterflies match the Copper & 
Kings colors, but to the team they also represent the provenance 
of Copper 8c Kings' product— the earth. "With no fruit, there’d 
be no brandy,” Joe explains. These modern aspects also speak to 
the concept behind the brandy itself. "We didn’t want to be just 
another traditional, heritage-driven spirit,” Joe says. "American 
brandy is about being in the now.” 

When asked if Copper & Kings has received any pushback 
from the bourbon and whiskey culture of Louisville, Joe says 
no. "I think people are quite proud of us, to be honest,” he says. 
"I think they’re happy we’re not trying to do the same old thing.” 
As a matter of fact, Louisville seems to be the perfect place to 
have started a brandy distillery, and a place with which Joe and 
Lesley have fallen in love. "This is the most charming city you 
can live in,” Joe says. "The people are open and friendly. Knowing 
everything I do now. I’d do exactly the same thing.” With the 
receptive nature of the brown spirit community, perhaps a few 
kings can rule together, n 
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GET TREATED 

LIKE A KING 


Visit Copper & Kings in Louisville to get the full experience. Joe and his 
distillers give intimate and hands-on tours, where you can see the music-club- 
themed basement where they “sonic-age” their barrels, the art gallery on the 
second floor, and the beautiful view of Louisville from the third floor. Have a 
tasting or try one of the brandy cocktails created by Copper & Kings’ band of 
bartenders, and enjoy the personalities and humor that, along with serious 
distillation skills, make Copper & Kings run as smooth as their brandy. And 
don’t forget to grab some brandy-enhanced chocolates by Art Eatables in their 
gift shop on your way out. (1121 E. Washington St.; copperandkings.com) 









TASTE OE TRAOITION 



The unsung heroes of the Southern sideboard 


BY GINNY HEARD 

PHOTOGRAPHY BY WILLIAM DICKEY / RECIPE DEVELOPMENT AND FOOD STYLING BY ALLENE ARNOLD 


S immering all day on the back of the stove in the largest 
pot in the house, making the air heavy with humidity, 
collard greens are the backbone of Southern nutrition— 
and darn if they aren’t delicious. Whether eaten with black-eyed 
peas for New Years’ Day, as a side at a family potluck, or on a 
pulled pork plate, collard greens consistently anchor tables 
around the South. 

Flavor them as you please, with fatback or a ham hock, 
onions or garlic, vinegar or pepper sauce; it’s hard to find 
a wrong way to eat greens. And while collards are perhaps 
the most notable of Southern greens, don’t forget turnip 
greens, mustard greens, or any other of the long line of non- 
head forming cabbage relations. Yes, collard greens are kin 
to cabbage, and most food historians agree the prehistoric 
plant originated in Asia. Greens spread from there into the 
Mediterranean, where the Greeks and then the Romans 
cultivated them, then into Western Europe and Africa, and 
finally over to the Americas. 




Rich in vitamins A and C and minerals like calcium and 
iron, collard greens and their ilk proliferated thanks to the 
nutritive bump they gave regional diets. Different ways of 
cooking the greens fiourished in these cultures, from sautes 
to soups to savory baked goods. But the forrn with which 
Southerners are most familiar came from Africa. The process 
of cooking the vegetable low and slow and then consuming 
the resulting ''potlikker” along With the greens themselves 
was a traditional African practice and one that continued in 
the kitchens of slave quarters on plantations. Making full 
use of whatever nutrition.came their way, these cooks used 
the nourishing liquid from the boiled greens as an au jus for 
their cornbread. As with many African foods and cooking 
practices, this preparation for collard greens made its way 
into the kitchens of the plantation houses themselves and 
became a mainstay there as well. 

Collard greens are such a large part of Southern 
cuisine, in fact, that South Carolina made them 
their official state vegetable, and festivals are 
held in cities like Atlanta and Savannah to ^ 
celebrate the leafy greens. Once you’ve had 
them, you understand why: nothing beats 
a mess o’ greens swimming in potlikker— 
except maybe a wedge of cornbread to sop 
up all the goodness. 










cloues garlic 

tablespoons f irmly packed light 

brouun sugar 

cup apple cider ulnegar 

cups chopped fresh collard greens 


3 

2 

V2 

12 


TRADITIONAL COLLARD GREENS 

YieLd: 8 to 10 serolrigs 


SliTLiTLered low and sLow, these hearty 
greens are infused with smoky pork flavor. 



ribs from the 
coLLard greens 
before chopping. 


1 (1-pound) ham hock 
1 gallon ujater 

1 (32-ounce) container chicken broth 

2 cups chopped yellouj onion 


1. In a Large Dutch ooen, bring ham hock, 

1 gallon uuater, and broth to a boil ooer 
medium-high heat. Reduce heat to medium- 
Louj; cooer, and cook 1 hour. Add onion, 
garlic, broijun sugar, andOinegar, stirring 
until sugar dissoloes. Stir in collard greens 
until combined. Cooer, and cook until greens 
are tender, 1 hour and 30 minutes. 


BRAISED CHICKEN 
AND GREENS 

YleLd: approxlmateLy 4 serulrigs 



This comforting one-dish meal 
makes sappertime simple. 


tablespoons unsalted butter 
pounds boneless skln-on 
chicken tbigbs 
cup chopped carrot 
cup chopped yellouj onion 
cloues garlic, minced 
cups chopped fresh collard 
greens 

cups chicken broth 
pounds small red potatoes 
tablespoons pepper sauce 


1 . Preheat oueri to 325°. 

2 . In a Large cast-Lroa skLLLet, melt 
butter ooer medLum-hLgh heat. 
Add chLckeri skLri side douuri; cook 
uritlL goLderi brouju, approxlmateLy 
4 mlautes. Remooe from pan; 

set aside. Add carrot arid oriLori; 
cook, stirring occasionally, until 
tender, 1 to 2 minutes. Add garlic 
and collard greens; cook, stirring 
occasionally, until greens uuUt 
slightly, 3 to 4 minutes. Stir In 
broth; bring to a boll. Return 
chicken to skillet; add potatoes. 

3 . Cooer, and bake until chicken 
Is cooked through and potatoes 
are tender, approximately 1 hour. 
Drizzle uulth pepper sauce before 
serolng. 



Hearty, cheesy, and crowned with a 
flaky homemade crust, this savory pie 
warms the soul. 

1 tablespoon uegetable oil 
Vi cup chopped yellouj onion 
Vi cup chopped celery 

12 cups chopped fresh collard 
greens 

8 cups chopped fresh turnip 
greens 

8 cups chopped fresh mustard 
greens 

2 cloues garlic, minced 
2 cups uegetable broth 

1 cup ujhole milk rlcotta cheese 

1 cup crumbled feta cheese 
5 large eggs, dlulded 

2 tablespoons ujhlte ujlne ulnegar 
1 tablespoon chopped fresh thyme 
1 V 2 teaspoons kosher salt 

1 teaspoon ground fennel seed 
V 2 teaspoon ground black pepper 
Buttermilk Pie Dough (recipe folloujs) 
1 tablespoon ujater 

1. In a Large Dutch oven, heat oLL over 
medLum-hLgh heat. Add onion and 
celery; cook, stirring occasionaiiy, untii 
softened, approximately 2 minutes. 
Add greens in batches, stirring after 
each addition. Cook 5 minutes; stir in 
garlic, and cook 1 minute more. Add 
broth, and bring to a boil. Reduce 
heat to medium. Cook, stirring 
occasionaiiy, until greens are tender, 
approximately 30 minutes. Let cool to 
room temperature. Drain greens into 

a colander, pressing firmly to release 
excess cooking liquid. 

2. Preheat ooen to 350°. In the uuork 
bouui of a food processor, pulse 
together rlcotta and feta until 


smooth. In a large bouui, stir together 
cheese mixture and 4 eggs; stir in 
greens mixture, uinegar, thyme, salt, 
fennel, and pepper until combined. 

3. On a lightly floured surface, roil 

1 disk of Buttermilk Pie Dough into a 
14-Lnch circle. Press into bottom and 
up sides of a Q-inch deep-dish pie 
plate, letting ends extend ouer edges 
of plate. Spoon greens mixture into 
prepared piecrust. 

4. Roil remaining disk of Buttermilk 
Pie Dough into a 12-Lnch circle; place 
ouer greens. Gently press piecrust 
edges together; fold under, and 
crimp as desired. Cut flue uents 

in top piecrust. In a small bouui, 
uuhisk together remaining egg and 
1 tablespoon uuater until combined. 
Brush ouer top piecrust. 

5. Bake until golden brouun, 
approximately 1 hour. (Loosely couer 
uuLth foil to preuent excess brouuning. 


if necessary.) Let cool 20 minutes. 
Serue immediately. 

BUTTERMILK PIE DOUGH 

Yield: 2 piecrusts 

2 V 2 cups all-purpose flour 
2 teaspoons kosher salt 

1 teaspoon ground black pepper 

1 cup cold unsalted butter, cubed 
6 to 8 tablespoons ujhole buttermilk, 
chilled 

1. In a medium bouui, stir together 
flour, salt, and pepper. Using a fork or 
pastry blender, cut butter Into flour 
mixture until crumbly. Add buttermilk, 
1 tablespoon at a time, stirring until a 
dough forms. Turn dough out onto a 
lightly floured surface; dlulde In half. 
Shape Into 2 disks. Couer tightly uulth 
plastic uurap and refrigerate until 
firm, at least 30 minutes. 
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CREAMED COLLARD GREENS 

YleLd: approximate Ly 6 sera lags 

This rich and creamy dish makes a 
perfect holiday side. 

Vi cup uusalted butter, dlulded 

1 cup chopped red bell pepper 
Vi cup chopped celery 

Vi cup chopped yellouj onion 

2 cloues garlic, minced 

12 cups chopped fresh collard greens 
V4 cup all-purpose flour 
2 cups heauy ujhlpplng cream 
V4 cup chopped green onion 
2 teaspoons celery salt 
2 teaspoons Worcestershire sauce 

2 teaspoons fresh lemon juice 
Vi teaspoon kosher salt 

Vi teaspoon ground red pepper 
Vi cup Japanese breadcrumbs (panko) 
V4 cup grated Parmesan cheese 

1. Preheat oaeri 350°. Spray a 9x9-lach 
baking dlshujlth nonstick cooking spray. 
Set aside. 

2. In Large sklLLet, melt 2 tablespoons 
butter ouer medium-high heat. Add bed 
pepper, celery, and onion; cook, stirring 
occasionally, until tender, approximately 

3 minutes. Add garlic and collard greens; 
cook, stirring frequently, until just 
tender, 5 to 7 minutes. Set aside. 

3. In a medium saucepan, melt V4 cup 
butter ouer medium heat. Whisk In flour 
until smooth. Gradually uuhlsk In cream. 
Bring to a boll; reduce heat to medlum- 
louu. Cook, stirring occasionally, until 
thickened, approximately 5 minutes. 

Stir cream mixture Into greens 
mixture; stir In green onion, celery salt, 
Worcestershire, lemon juice, salt, and 
red pepper. Bring to a boll; remooe from 
heat. Spoon Into prepared dish. 

4. In a medium mlcroujaue-safe bouul, 
mlcroujaue remaining 2 tablespoons 
butter until melted; stir In panko and 
Parmesan. Sprinkle ouer greens mixture. 

5. Bake until lightly brouuned and bubbly, 
approximately 20 minutes. 


QUICK AND EASY COLLARD GREENS 

YleLd: 6 to 8 serolrigs 

Red pepper adds a kick to these speedy skillet greens. 

Vi pound thick-cut bacon, chopped 
Vi cup chopped red onion 
2 cloues garlic, minced 
8 cups chopped fresh collard greens 
2 tablespoons red ujine uinegar 
V 2 teaspoon kosher salt 
V 2 teaspoon crushed red pepper 

1 . In a Large skiLLet, cook bacon ooer medLum-hiLghi beat until crisp. 
Remooe uuitb a siotted spoon, reserving rendered bacon fat in pan. 

2 . Add onion to pan; cook, stirring occasionaiiy, 1 to 2 minutes. Stir 
in gariic and coiiard greens; cook, stirring frequentiy, until tender, 
approximately 10 minutes. Stir inoinegar, salt, and red pepper; 
cook 5 minutes more. Sprinkle uuitb bacon before seruing. 





TOPPED WITH 



Poboys at Atchafalaya 
Cafe. Sbrimp ste^ at 
Rita Mae s. Eggphni 
Jo Jo at Cafe Jo Jo^s. 
From crab cakes at Mr. 
Lester’s Steakliouse to 
great Creok &Cajm 
homestyk mkmg at 
Forest Restaurant, 
)xiu’ll discover a 
tas te of Louisiana 
adventure around ever 
corner on the Cajun 
Coast. So bring an 
appetite, cbeii 


Dowiload our 

i lree Cajun Coast 
Travel Guide app 
|fronn ttw App Store 
f or Google Pla^ 


LOUISIANA 


CAJUN COAST 

(800)256-2911 • www.caj uncoast. com 


CAJUN 

COAST 


enjoy our exciting 24-liour gaming action in 
Shreveport-Bossier: Louisiana's Other Side. ' 


Sh'rimp and 


With Its exhibits and swamp view, our new visitor center on Hwy. 90 in Morgan City is your gateway to the Cajun Coast. 


SEE IT. BET IT. 

TASTE IT 


Shreveport-Bossier, Louisiana 








BAYOU 


Just 45 minutes from New Orleans. Visit Bayou Lafourche and experience 
a different kind of life, fiHed with Cajun culture, food and fishing. > 


ARtA CONVENTION 

& visrroRs bureaiT 


THE GATEWAY TO CAJUN COUNTRY & THE GULF OF MEXICO 


VJSITLAFOURCHE.COM 



Whether it's 
a poboy or 

c A J u N 'c OAST J ^iTibalaya, boiled 
crawfish or fried 

catfish, the Cajun Coast is a sampler 
of everything Louisiana offers — in 
a friendly, relaxed atmosphere that's 
the heart of Cajun hospitality. 

Wake to coffee on the bayou as 
the sun rises over the cypress and 
moss-draped live oaks. Then, venture 
out to discover South Louisiana 
through the Cajun Coast's cuisine. 

By following the Bayou Teche Scenic 
Byway through the Atchafalaya 
National Heritage Area, you'll find 
some of our culinary gems. 

Whether you're enjoying a 
magnificent Chateaubriand or 
lobster at Mr. Lester's Steakhouse, 
traditional Cajun bread pudding 
at Cafe Jo Jo's or authentic Creole 
and Soul Food plate lunches at 
Rita Mae's kitchen, you won't be 
disappointed. 

A dash of history, a cup of 
natural beauty, seasoned generously 
with the spice of new things to see 
and do — you'll sample all this and 
more on the Cajun Coast where the 
flavors meld only 90 minutes away 
from New Orleans, Baton Rouge and 
Lafayette. 


Fill your plate and sample 
everything we have to offer. 

Contact the Cajun Coast at 
1 - 800 - 256-2931 or visit 
www.cajuncoast.com. 


S HRjV EPQRT-BOSSIER 

Ltouisianas 


LTHER 
SIDE 


Events in Shreveport-Bossier: 

Highland Jazz & Blues Festival 
AT Columbia Park, 9 / 19/15 
Louisiana Music Prize & 

Louisiana Film Prize in downtown 
Shreveport, 10 / 1 / 15 - 10 / 4/15 
Red River Revel Arts Festival at 
Festival Plaza, 10 / 3 / 15 - 10 / 10/15 
Brew: A Premier Beer Tasting at 
Festival Plaza, 10 / 17/15 
State Fair of Louisiana at 
Fairgrounds Field, 10 / 22 / 15 - 11 / 8/15 
www.Shreveport-Bossier.org 


Leave your 
life behind 
and come live 
ours in Bayou 
Lafourche. 

Just 45 minutes from New Orleans, 
Bayou Lafourche offers you a 
chance to experience a different 
kind of life filled with Cajun culture, 
food and fishing. You can travel “Up 
da bayou" and “Down da Bayou" 
to taste our world-renowned Cajun 
cooking at one of local eateries. 

Hear Cajun music at one of our 
many festivals throughout the 
year. Our laid-back bayou lifestyle 
is evident in the smiles you'll see 
and characters you'll meet, with 
hospitality as historic as our sites 
and museums. See alligators up- 
close on an exhilarating swamp tour. 

Catch your fill of freshwater or 
saltwater fish as the bayou gives 
way to deep Gulf waters. Charter 
with an experienced captain or 
bring your own boat. All of our 
experiences have one thing in 
common — they are different than 
you'll find any place else. 

Plan your visit at VisitLafourche. 
com and discover why Bayou 
Lafourche is known as the gateway 
to Cajun Country and the Gulf of 
Mexico. Come live the bayou life. 






Omba 
bowl of 

uMunJUi 



<ilJhen, it corrm^tO' chill, 


divisions between connoisseurs go deep. Some * 
argue that chili is a meat-only affair; others add < 
beans with abandon. The types of chiles used as 
the base, the level of spiciness, and whether or 
not sweetness has a place in the mix are all points 
argued with vehemence by those who love a certain 
variation (usually the one they grew up eating). 
Competitions are held for just this reason — 
chili is an important dish. And while you can always 
make a pot at home, here's our list of chili 
bowls around the South that might measure 
up to your momma's recipe. 






Photo courtesy David Hill 



WASHINGTON, D.C. 


1213 U St NW 

202 . 667.0909 

benschilibowLcom 



Ben's Chili Bowl has been a Washington D.C. institution 
since 1958. Owner Virginia Ali and her late husband, Ben, 
realized there weren't any places in town to get a good 
'ol chili dog. This proved to be exactly what customers 
wanted, and these days Ben's Chili Bowl is still welcoming 
customers with its authentic 1950s atmosphere — 
complete with a jukebox — until the wee hours of the 
morning. Though you don't have to top your dogs and 
burgers with chili, why wouldn't you? Their spicy chili 
sauce is why locals, visitors, 
and celebrities drop by. 

And if you're craving 
comfort food, order the 
Chili con Came, a warming 
bowl of simmered meat, 
beans, and spices, 
made with love. 
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ASHEVILLE, NORTH CAROLINA 


This upscale dining spot lends a big city feel to the often- 
casual Asheville dining scene. Chef Duane Fernandes' 
Carolina Bison Brisket Chili was created to top the Carolina 
Bison hotdogs on the menu, but more than a few times 
it has found its way into a bowl per customer request. 
Sourced from a farm in the Blue Ridge Mountains of 
North Carolina, the brisket is slow-braised for 8 to 
10 hours for depth of flavor and tenderness before 
it is added to a sofrito sauce base along with beans, 
tomatoes, and spices. With subtle heat, this hearty, meaty 
chili has won over Asheville (and us!). 

One Battery Park 

828.575.9636 

isasbistro.com 


ATLANTA, GEORGIA 


Before starting this cozy community cafe, owner Jenny 
Levison spent two years traveling abroad and found that 
one of the things different cultures had in common was 
the comfort they found in soups. Back in Atlanta, she put 
her knowledge and experience to work when she opened 
Souper Jenny. The first recipe she put on the menu was 
her father's recipe for turkey chili — a dish with a delicious 
balance of sweetness and heat. Packed with local yellow, 
red, and green peppers and four different kinds of beans. 
My Dad's Turkey Chili is a hearty crowd pleaser. 

(multiple locations) 

56 E. Andrews Dr. NE Ste. 22 

404.237.6787 

souperjennyaticom 
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Chef James Holmes has spent a lot of time in the culinary world, honing his 
skills in France and running his first Austin restaurant, Olivia, but he always 
longed for a laid-back restaurant that served fried chicken and good beer. 
Lucy's Fried Chicken is the perfect incarnation of his dream, and while the 
restaurant might be best known for its namesake dish (a recipe from James' 
grandmother), the chili has become a customer favorite. In classic Texas style, 
James makes a "bowl of red," a spicy mix of brisket, ground chuck, and pork 
with six different chile peppers. "You can tell the true chili fans," James says, 
"when they order a bowl in the summer." Get a classic bowl served with 
chopped onion, Cheddar, jalapehos, and crackers, or have some on top of your 
burger or fries. If you're really in need of something decadent, don't miss out 
on the Dandy Resurrected: chili-cheese fries topped with two fried eggs. 

5408 Burnet Rd. 221 8 College Ave. 

512 . 514.0664 512 . 297.2423 

Lucysfriedchicken.com 





Countless stories live within 
the walls and grounds of otir 
plantations which have held 
watch over the mighty Mississippi 
for centuries. your histoTy^ 

mdkrfig itnd hitve 

your ou/n stories to telL 


O O® ©/NolaPlantations 
8B6.204.7782 


VisitNOPQ.eom 


LOUISIANA 



Orleans 

PLANTATION 

COUNTRY 






ATLANTA, GEORGIA 



Texas-raised identical twin brothers Jonathan and 
Justin Fox used to host barbecues in their backyard 
to entertain and feed family and friends. Their 
impressive home spread evolved into Fox Bros. Bar- 
B-Q in Atlanta, and while the business has grown, the 
flavors and down-home feel have stayed the same. 
Their Brisket Chili started out as a special but was 
added to the regular menu by customer demand. 
Cooked low and slow, this bold concoction of meat 
and spices is traditional "Texas red" from Jonathan 
and Justin's upbringing — which means, of course, 
no beans allowed. Order their chili in a bowl, in their 
crave-worthy Frito pie, or try it on top of their famous 
macaroni and cheese. 



CHARLESTON, SOUTH CAROLINA 


This welcoming barbecue joint loves to find creative ways to use 
their smoked meats and locally sourced vegetables. Home Team 
BBQ's Smoked Chicken & White Bean Chili is a perfect example, 
and this recipe definitely takes a different approach to chili. After 
brining their chicken legs, they salt-and-pepper-smoke them. This 
smoky delicious meat is added to chipotle, poblano, and chile 
peppers. The resulting chili has the perfect balance of sweet, 
smoky, and spicy flavors. Served with pickled jalapehos and a 
dollop of sour cream, this chili might be a creative twist, but it's 
hard to beat. 


1238 DeKalbAve. NE 

404 . 577.4030 

foxbrosbbq.com 


1205 Ashley River Rd 

843 . 225.7427 

hometeambbq.com 



PEARLAND, TEXAS 



This popular barbecue destination is open 
Tuesday through Sunday from 11 a.m. until 
they "run out of Q." While folks come from all 
around to eat their barbecue, the brisket chili 
has quite a few fans. Made with brisket and 
short rib trimmings and ground dried chile 
peppers, the flavors in this bowl are deep and 
rich. Cooked with tomatoes, onion, garlic, and 
cumin, the chili is then crowned with owner 
Ronnie Killen's heavenly chopped smoked 
brisket for the ultimate experience. 

3613 E. Broadway St. 

281 . 485.2272 

kiiiensbarbecae.com 


77 TASTE OF THE SOUTH / SEPTEMBER * OCTOBER 2015 





Evapo-Rust® completely removes riust and is: 
Biodegradable • Safe on Skin • Non-Toxic • Reusable 

on; QajJk I 'oow; ^Jj^ciing'p^ui^ccfe, 



Call or visit our website to find d retailer near you 
Amazon • Harbor Freight •Tractor Supply ^ More 

WWW. EVAPO-RUST.conn 
888.329.987^ 

OU7V n^eipci oAe u 



f 


e e • » e e e o o o 9 • o 


« e Si ^ « e 


i 

e Qii a {jaC6cii c\ \ a xgen. 


Please mail this ticket (or copy), original receipt, original UPC, 
& your address to: I [ 

Harris International Labs, Inc, Affn: Rebate 
PO BOX 6487; Springdale, AR 72766 


[/a 15-cwp 







This ain’t your grandfather’s Arkansas. Today's Natural State has James Beard Award-winning cuisines, a thriving local 
food movement, and local beers and wines to accompany every dish. And in the tall, the views are delicious, too, with 
brilliant foliage and crisp temperatures. Come see us. ORDER YOUR FREE VACATION PLANNING KIT AT ARKANSAS.COM 
OH CALL 1 -BOO-NATURAL THE NATURAL STATE 






Just a few hours^ drive in aivy direction all around the South, 
youll find enough to see and do for a lifetime of vacations. Grab 
a couple of girlfriends, arrange a family reunion, or sneak away 
yourself to any one of the destinations profiled in this special travel 
section. Throughout the South, cities are teeming with festivals, hot 
new restaurants, museums and nightlife. There are also relaxing 
indulgences like spa destinations, luxury mountain retreats, and 
natural attractions both breathtaking and awe-inspiring. 

The lure of the South extends through its delicious food, beautiful 
scenery and Southerners themselves. Welcome to the South, where 
hospitality reigns. 



Arionsas 

THE NATURAL STATE 
ARKANSASXOH 



advertisement 



Come taste Italy in Appalachia^ here in Marion County, 


West Virginia’s pepperoni roll was first 
baked in Fairmont, WV, as a lunch for the coal 
miners. The simple, versatile treat is our official food, 
and one of our best-kept secrets: you can find them 
in any convenience store around the state, but hardly 
anywhere outside our borders. 

The Italian influence in Marion County extends 
well beyond the pepperoni roll. 

Each holiday season, we pay homage to our 
Italian roots with the lavish Feast of the Seven 

West Virginia Pepperoni Roll Recipe 

I Ingredients 
I 1 1/2 cup warm water 
S teaspoons dry yeast 
I 1 teaspoon salt 
1 teaspoon sugar 
I 4 cups bread flour 
I 4 tablespoons extra-virgin olive oil 
72 sticks of pepperoni about 4” long (sliced pepperoni can also be 
I used) 

Directions 

I -Place warm water in a warm mixing bowl and add yeast. Stir 
to dissolve and let stand 3 minutes. Add salt and sugar and stir 
thoroughly. 


Fishes, where you can taste authentic cuisine from 
around the area, and watch cooking demos to learn 
to prepare traditional seafood. 

The rest of the year, you can dine at one of our 
many long-standing Italian eateries, many of which 
have been around for decades. 


WWW.FAIEMONT WVFUN.COM 
INFO@MARIONCVB.COM 

1 - 800 - 834-7365 


>€ 


Add flour and olive oil and mix^ using hands until you can 
knead the dough without it sticking to your fingers. Add more flour, 
if needed. 

•At cutting board, knead dough, occasionally dusting ulth 1 teaspoon 
flour, until a firm, smooth homogenous ball is formed, about 15 
minutes. Place ball of dough in a lightly oiled mixing bowl, cover with 
a clean kitchen towel and allow to rise in a warm place until its size is 
doubled, about 2 hours. Punch down and divide into 24 equal pieces. 
•Heat oven to S50“ 

•Flatten each piece of dough rolling up 3 pepperoni sticks in each. 
Place on baking sheet about 3 inches apart and let rise until double 
in size. Bake about 15 minutes until tops begin to brown. Eat warm or 
cool and store in airtight container. 

•I^pperoni rolls can be epjoyed as is or sliced open and topped with 
mozzarella cheese, sauce and/or Oliverio Italian Style Peppers. 



WHAT HAPPENS W HEN 2 CULINARY CU LTURES COLLIDE? 

f sr s ?> 

MEET OUR 0- M 

ITALiAN-APPALACHIAN 

THE PEPPERONI ROLL 


COME TASTE THE ORIGINAL 


1 . 800 . 834.7365 

www-fairmontwvfunxom 
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Visit Tupelo, Mississippi-where the power of 
possibility turns our culinary into our culture 


Long-known as the birthplace of Elvis Presley®, 
Tupelo is emerging as a culinary hot spot in a state 
known for its southern-fried fare. Just like the unique 
sound Elvis created, melding gospel, country, and 
rhythm and blues to create rock ‘n roll, Tupelo’s 
culinary culture is a melting pot, celebrated through 
special events, festivals, and at tables throughout the 
city, at each meal, every day. 

Tupelo’s culinary culture takes the power of 
possibility to another level with something to satiate 
every appetite. A virtual cornucopia of taste, Tupelo 
is becoming a foodie destination in the South, one 
bite at a time. The town serves up everything from 
southern staples that soothe the soul to farm fresh 
creations straight from the earth. The birthplace of 
Elvis Presley, even the food pays homage to the city’s 
favorite native son. Guests can eat like a king in the 
birthplace of the King at Johnnie’s Drive-In, a full- 
service drive-in restaurant, serving up the same diner 
food that Elvis loved. Guests can even sit where he sat 
in the “Elvis Booth.” Among the varied menu items at 


Johnnie’s is the doughburger. A mixture of meat, water, 
and flour, the doughburger was first introduced during 
World War II when many items were being rationed. 

Tupelo’s culinary culture has taken to the road, 
with an array of food trucks that are as unique as 
the fare that they serve. From haute cuisine to one 
of Mississippi’s top ten hamburgers, all you need is a 
hearty appetite to enjoy what Tupelo is serving. 

In the South, food is less a means of nourishment 
than it is an integral thread in the DNA of what makes 
a southerner southern. The town that enabled Elvis 
to dream big still embodies that same contagious 
optimism that put him on a path to stardom, and 
today, it beckons visitors to come on in, have a 
bite to eat, and stay for a while. Creativity is the 
great equalizer among the town’s eateries, where 
delectable cuisine is a given. But, when it comes to the 
experience, in Tupelo, anything is possible. 

WWW.TUPELO.NET 

800 - 533-0611 


©AEG EPE IP LLC Reg. U.S. Pat. & TM. Off. 











Ways to Hang Out This Fall! 

Fall is the best season to create memories in Greater Morgantown, WVa,! 


Get a true taste our Mountaineer "Spirit" by spending the day sampling 
local wines, ports, brews and moonshine or flying through the fall canopy 
on four zip lines, an aerial bridge and a tandem rappel station. 


You’re bound to run into friendly people, eager to share their 
stories-and learn about yours! 


Create the ideal getaway by combining your visit with a 
fall family event listed below! 



GREATER 

antown 


wv 


Convention and Visitors Bureau 


Serving Monongalia and Preston Counties 

^©tripadvisor* 


800.458.7373 1 tourmorgantown.com 


Morgantown 

Wine & Jazz 

Preston County 

Arts Walk and 

Chestnut 

Marathon 

Festival 

Buckwheat Festival 

Art is Food 

Festival 

Sept. 18-20 

Sept. 19-20 

Sept. 24-27 

Oct. 2 

Oct. 11 
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Explore the City That Country Music Built 


Since the city’s earliest days, music has 
played a central role in the heart and soul of Nashville. 
Visitors from around the globe flock to Music City 
to immerse themselves in its rich history and unique 
culture. Whether exploring the honky-tonks on 
Broadway or enjoying a pop-up show at a local music 
venue, one place in Nashville is not to be missed. 
Situated in the center of the city’s rapidly growing core, 
adding a strikingly stylish touch to Nashville’s skyline, 
is the Country Music Hall of Fame® and Museum. 
Sometimes called the “Smithsonian of Country Music,” 
the museum offers visitors a comprehensive, vibrant 
telling of the country music story, dating back 150 years 
and leading up to the present day. 

With a mission to identify, preserve and educate, 
the non-profit institution houses a collection of over 
2.5 million artifacts and showcases items that will 
leave even the most casual country music fan boasting 
about having seen them, from Elvis Presley’s solid gold 
Cadillac, to Hank Williams’ famous white suit with 
musical notations to Dwight Yoakam’s really skinny 
jeans. In addition to the museum’s core exhibition, 
which features a chronological telling of the evolving 


history and traditions of country music, the museum 
hosts a wide array of limited-engagement exhibits, 
including Dylan, Cash, and the Nashville Cats: A New 
Music City Presented by Citi (closing December 2016), 
Luke Bryan: Dirt Road Diary (closing November 2015), 
Trisha Yearwood: The Song Remembers When (closing 
December 2015) and more. 

No visit to Nashville would be complete without 
stops at the museum’s other historic properties: 
Historic RCA Studio B, located on Music Row, is the 
site of landmark recordings from musical icons such as 
Elvis Presley, Dolly Parton and Waylon Jennings, and 
hosts Nashville’s only recording studio tour. Visitors 
can also tour Hatch Show Print, one of the oldest 
working letterpress shops in America, located at the 
Country Music Hall of Fame and Museum. 

As Nashville continues to grow, the city’s beating 
heart remains the same ... music. Whether you are a 
country music fan or not, the Country Music Hall of 
Fame and Museum is a cultural touchstone offering 
one-of-a-kind experiences that will deepen the visitors’ 
appreciation for the city that country music built. 

WWW.COUNTRYMUSICHALLOFFAME.ORG 




STEP INSlOE ©countrymusichof R3 □ IS #xoxoTrisha 
222 5th Ave. South ■ Nashville, TN 37203 • 615.416.2001 -CQUntryMusicHallofFame.org 


TRISHA VEARWOOD 

THE SONG REMEMBERS WHEN 

EXHIBIT CLOSES DECEMBER 2015 
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Ridgeland..,The Art of it All 


Ridgeland is the place for travelers looking 
for fabulous shopping, a delicious meal and awesome 
accommodations. Whether for business or pleasure, 
in a group or on your own, our city offers so much to 
see and do. Just across the street from Mississippi’s 
capital city of Jackson, an abundance of culture and 
history is at your fingertips. 

Ridgeland is the state’s premier shopping 
destination with centers like Northpark Mall, 
the world-class lifestyle center Renaissance at 
Colony Park, and Township at Colony Park, a 
beautiful collection of signature shops, restaurants 
and residential areas. For the ultimate shopping 
experience, check out the Ridgeland Retail Trail, a 
compilation of Ridgeland’s locally owned boutiques, 
galleries, shops and spas. And don’t miss the 
Mississippi Craft Center, featuring the works of over 
150 members of the Mississippi Craftsmen’s Guild. 

More of the outdoor type? Ridgeland has 
numerous opportunities to enjoy sports at quality 


parks and facilities. The venues offer families a 
chance to enjoy picnics, outdoor cookouts and 
playgrounds, and they serve as locations for many 
festivals and special events throughout the year. The 
massive Ross Barnett Reservoir has 105 miles of 
shoreline and is bounded on the north by the historic 
Natchez Trace. 

Visitors return to Ridgeland time and time again 
to participate in our great events like the Ridgeland 
Fine Arts Festival and Sante South Wine Festival held 
in April and Natchez Trace Century Ride, each event 
punctuated by Ridgeland’s incredible dining options. 

Come experience a place where 

HOSPITALITY IS MORE THAN JUST A WORD, 

it’s our art. 

WWWVISITRIDGELAND.COM 

800 - 468-6078 






What's on this menu is a fresh approach to fine dining 
and hospitality. All the ingredients you’ll need for incredible 
cuisine and an unforgettable experience. 


Add an array of galleries, the Mississippi Craft Center, 
the state’s premier shopping centers and the great outdoors. 




Check out the 
Ridgeland Retail Trail 
visitndgeland.com/RRT 


Enjoy the Art of It All.. .in Ridgeland. 

O 


800-468-4078 www.visitridgeland.com 






APPETITE 


Charleston’s culinary 
c o^re is rooted in 
^ra^ion but not 
'TstucFelh the past, and 

5 includes a variable 
l-pndextjep^e list of 
dlning*6ptrons. From 
the distinctiOi^ishes at 
Bluegrass Kitchen, to 
the innovative pi^as. 
at Pies & pints, to the ' '• 
rmouthwatering tacos at 
Black Sheep Burrito - 
Charleston has what 
you’re craving. Make 
Charleston your next 
destination and taste 
for yourself. 





■V 


25 


THURSDAY. NOVEMBER 5 

VINTNER'S DINNER 


ANNUAL 


SEASIDE' 


FRIDAY, NOVEMBER 6 ' 

AL FRESCO RESERVE 
WINE TASTING 


ING 


SATURDAY, NOVEMBER 7 

SEEING RED 
GRAND TASTING 


SUNDAY, NOVEMBERS ‘ ' 

A CELEBRATION OF 
BUBBLES 


- SUNDAY, NOVEMBER 9 

FALL WALKABOUT 
& CHARITY WINE . 
AUCTION 


benefiting 



COASTAL 

LIVING 


CHARITY WJNE AUCTION 

. -F 0 U N D A' T I O N 


To Purchase TfcketS' Visit;- 

SEEINGREDWINEFESTIVAL.COM 







Cefebrating its 25th ariniversary/ the 
SEASIDE' Seeing Red Wine Festival' has 

grown to be a sell-out event, attracting 
wine connoisseurs and novices alike. 
Attendees are encouraged to reserve 
their tickets well In advance. The Seeing 
Red Wine Festival has been recognized as 
one of the "Top 10 Can't-Miss Fall Wine 
Festiypis/^ by Fodor's Travel. , * 

The four days of festivities include 


.reserve wine tastings, dinners and a 
brunch with featured guest winemakers. 
Several of Seaside's ' well-known 
restaurants showcase how their 
farm-to-fbrk and gulf-to-table offerings 
pair beautifully with a variety of 
handrselected wines. 

All proceeds go to Destin Charity Wine 
Auction Foundation, benefiting chiidren 
In need 'in Northwest Florigla. * 


850.650.3732 

DCWAF.ORG 


D Q @ 






RA(vrs 


Get the Tq^ 


Available on 

Google Play 


ALABAMA MOUNTAIN LAKES TOURIST ASSOCIATION 






Since the late 19th century, Louisiana’s 
Northshore has been a destination for those looking 
to slow down, unwind, and enjoy the dining, arts, 
entertainment, and natural bounty of the area. At 
Just a 45-minute drive from New Orleans, 
the picturesque towns of St. Tammany Parish 
are perfect for a weekend getaway. 




W YOUR VAY mm THE TAMMANY TRACE 

ive Northshore towns and villages are connected by the 
Tammany Trace, a 31-mile bike and hike trail created from old 
Illinois Central Railroad tracks. As it meanders across the parish 
from Slidell to Covington, it passes through downtowns, scenic 
green spaces, and stretches of the Lake Pontchartrain waterfront. 

Along with the scenic vistas, hungry travelers 
on the trail will find themselves near a variety of 
local favorites, including Sal & Judy’s in Lacombe, 

Liz’s Where Y’at Diner in Mandeville, and Lola in 
Covington, to name a few. 

If the dozens of available eateries along the 
trail weren’t enough, some of Louisiana’s favorite 
breweries have locations near the trail. The 
nationally-known Abita Brewery in Abita Springs is 
a short ride from Chafunkta Brewing in Mandeville, 
and the Covington Brewhouse near the trailhead in 
downtown Covington. 


CAN’T-MISS BITES 
Soft-Shell Crab Po’ boy 

Kenney Seafood 
Slidell 

Braised Chicken Tamale 

Oxiot 9 
Covington 

Oysters Ooh La La 

La Provence 
Lacombe 




TXPELIEHCI TVEMTS 



NOVEMBER 14-15 

THREE RIVERS ART FESTIVAL 
COVINGTON 

Born of St. Tammany Parish’s vibrant 
arts community, the Three Rivers 
Art Festival attracts over 55,000 
people to Covington’s Columbia 
Street. Artists from 22 states 
converge on the village to exhibit 
their work, give demonstrations of 
their craft, and compete for top 
honors at the juried show. 

OCTOBER 1-3 

MANDEVILLE’S MARIGNY 

OCTOBERFEAST 

MANDEVILLE 

The city of Mandeville fetes the birth 
of its founder, Bernard de Marigny, 
with a three-day gastronomic 
journey celebrating the local bounty 
of food, wine, and art. In addition to 
the Grand Tasting (with 150 wines 
and beers), OctoberFeast features 
an open-air Art Stroll and concert. 



OCTOBER 10-11 

WOODEN BOAT FESTIVAL 
MAD/SONV/LLE 

This annual event, situated on the 
scenic Tchefuncte River, features 
over 100 wooden and classic boats. 
Now in its 26th year, the festival 
also offers a boat building contest, 
children’s activities, food booths, and 
live music. 

For more information about these 
festivals, visit louisiananorthshore.com. 




'/////COOKBOOK SHELF 



GRANDBABY 

CAKES 

,'v,' , r n n, rci.pes Vin tag V C a im ■‘’n n nifu{ Mpmon r s 


GENERATIONS 
OF CAKE 
RECIPES, 

RECIPES AND PHOTOS REPRINTED, WITH PERMISSION, 

FROM GRANDBABY CAKES by JOCELYN DELK 
ADAMS (AGATE SURREY, 2015) 


W ith a love for baking in her heart and a lineage of 
bakers in her family, food blogger Jocelyn Delk 
Adams has written her first cookbook, filled with 
delicious cakes, beautiful photography, and sweet memories. 
Jocelyn shares vintage classics, modern twists, and old-fashioned 
favorites that remind us it’s hard to beat the joy and delight of a 
homemade cake. 

When did you start baking? 

I began baking when I was really young— about 5 years 
old. I was in charge of simple things like sifting fiour and 
babysitting the stand mixer. My tasks grew as I got older, and 
my grandmother, who we call ''Big Mama,” my mother, and my 
aunt taught me family recipes and really took me under their 
wings in the kitchen. 


Tell us about your cooking style. 

I don’t like to manipulate or alter ingredients too much from 
their natural state. I try to enhance and highlight the best 
qualities of each fruit or vegetable or item on the plate. I try to 
respond to what I think tastes good and makes sense. Sometimes 
it’s intuitive, but it often takes a trial-and-error process. 

What led you to start your blog? 

I started writing my blog Grandbaby Cakes to document the fun 
things I was making in the kitchen. I had been taking pictures 
and posting them on social media, and a friend told me I should 
start a blog. It has grown from there. While I have baked since 
I was young, it never occurred to me that it would become my 
career— but when I started writing about my grandmother and 
my family’s love of baking, it just felt right. 


91 TASTE OF THE SOUTH / SEPTEMBER * OCTOBER 2015 



Where did you find inspiration for the recipes in your cookbook? 
The majority of the recipes are cakes I grew up eating— cakes 
my Big Mama would make when we'd visit her in Winona, 
Mississippi. The recipes are Southern-inspired, though Tve 
given some of them modern twists. But these are cakes that 
have been passed down through my family, and many have 
connections to dilferent family members and memories. 


Tell us more about your grandmother's cakes. 

We used to travel from Chicago to visit my grandparents in 
Mississippi a few times a year for holidays and family reunions. 
Big Mama would have at least three cakes waiting on us— usually 
a sour cream pound cake, a caramel cake, and a coconut cake. It 
was always a slower pace there, and the visits gave me a chance to 
relax, spend time with family, and hake with Big Mama. Now when 
we visit for Thanksgiving, Fm the one expected to make the cakes! 


Why did you include baking rules in your cookbook? 

My baking rules are from first-hand experience. Fve found 
many things that work and many things that don't, and I'm glad 
I get to share that with readers. I also want people to realize 
that they don't need to be intimidated by baking. Sure, baking 
is a science, and there are some hard and fast rules, but some 
of the techniques you see these days aren't necessary. I think 
it's important to continue the traditions of old-fashioned 
baking— the fiavor combinations, even the nostalgic appearance 
of homemade cakes. There's something special about them 
because they are made with love. 


Which tip is most important? 

There are two: first, have fun! Think of baking as a rewarding 
process. Being in the kitchen is a relaxing experience for me, 
especially when it's been a collaborative process with family. 
Second, make sure you read the recipe before starting. I have 
begun a recipe that I planned on whipping up in an hour or so, 
and realized I had to let the mix rest overnight. 


How did you decide which stories and pictures to include? 
Some were memories related to specific cakes or fiavors- there's 
the Fig-Brown Sugar Cake that ties back to my grandmother's 
fig tree, and Mama's 7Up Pound Cake that is my mother's 
absolute favorite. Others are included because certain fiavor 
profiles remind me of certain people and events. I think our 
past inspires us so much. While we can't always pinpoint the 
moment we decided to go down a path, or the dilferent ways 
family members pushed us along in our journey, we pick up 
pieces of these memories and subconsciously attribute them. 
So for me, Grandhaby Cakes is an ode to memories of my family. 
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CLASSIC YELLOW 
CAKE WITH WHIPPED 
CHOCOLATE FROSTING 

YleLd: 1 (Q-lnchi) 3-Layer cake 

Recipe from Grandbaby Cakes by 
Jocelyn Delk Adams (Agate Surrey, 2015) 

While there are tons of recipes for 
yellow cake with chocolate frosting, 
this one brings home that nostalgic 
flavor you remember that only baking 
from scratch can give. 


Cake: 

1 cup urisalted butter, softened 
2V2 cups sugar 
7 large eggs 
3 cups sifted cake flour 
1 teaspoon salt 
V2 teaspoon baking poujder 
V2 teaspoon baking soda 
1 cup sour cream 
Vs cup uegetable oil 
1 tablespoon uanilla extract 


Frosting: 

^/4 cup unsalted butter, softened 
5 cups confectioners’ sugar 
1 cup unsujeetened cocoa poujder 
Pincb of salt 

1 cup beaoy ujbipping cream, 
chilled 

1 tablespoon oanilla extract 

1. For cake: Preheat ooea to 325°. 

Spray 3 (Q-lach) cake pans ujith 
aoastlck baking spray culth flour. Line 
bottoms of pans culth parchment 
paper; spray again. Set aside. 

2 . In the bouul of a stand mixer fitted 
dulth the uuhlsk attachment, beat 
butter at high speed 2 minutes. 
Gradually add sugar; beat until pale 
yellouj and fluffy, 5 minutes more. Add 
eggs, one at a time, beating uuell after 
each addition, stopping to scrape sides 
of bouul. 

3. Reduce mixer speed to louj; 
gradually add flour. Add salt, baking 
pouuder, and baking soda. Beat In 
sour cream, oil, and oanlLla just until 
combined. (Be careful not to ouerbeat.) 
Dlulde batter among prepared pans. 

4. Bake until a uuooden pick 
Inserted In center comes out clean (but 
just barely!), 27 to 32 minutes. 

(Do not ooerbake.) Let cool In pans 
10 minutes; remooe from pans, and 
let cool to room temperature on uulre 
racks. (Loosely cooer uulth plastic uurap 
so layers do not dry out.) 

5. For frosting: In the bouul of a 
stand mixer fitted uulth the uuhlsk 
attachment, beat butter at high speed 

2 minutes. Reduce mixer speed to louu; 
gradually add confectioners’ sugar, 
cocoa, and salt. Beat until combined 
and crumbly. Increase speed to high; 
add cream and uanllLa. Beat until 
fluffy and smooth. 

6 . On a serulng plate, place 1 cake layer. 
Spread one-fourth of frosting ouer top 
of layer. Top uulth another layer; spread 
uulth one-fourth of frosting. Top uulth 
remaining cake Layer, bottom side up; 
spread remaining frosting ouer top and 
sides of cake. 






S’MORES LAVA CAKES 

YleLd: 4 serulrigs 

Recipe adapted from Grandbaby Cakes by 
Jocelyn Delk Adams (Agate Surrey, 2015) 

These are best eaten right oat of the 
oven while they are still warm and 
gooey. 

Vi cup uusalted butter, diuided 
Vi cup graham cracker crumbs 
1 V 2 teaspoons sugar 
16 large marshmalloujs, dioided 
3 ounces bittersujeet chocolate, 
roughly chopped 
^/4 cup confectioners’ sugar 
V 4 cup all-purpose flour, sifted 
V 2 teaspoon salt 
2 large eggs 
1 large egg yolk 
1 V 2 teaspoons uanllla extract 

1. Spray 4 (6-ourice) ramekins dulthi 
nonstick baking spray dulthi flour. 

Set aside. 

2. In a small skillet, melt 2 
tablespoons butter ouer medium 
beat. Stir In grabam cracker crumbs 
and sugar; cook, stirring occasionally, 
until golden brouun, 2 to 3 minutes. 

Set aside. 

3. Prebeat broiler 5 minutes. Line a 
baking sheet uultb aluminum foil; 


spray uultb nonstick cooking spray. 
Place marsbmallouus on prepared pan. 

4. Broil marsbmallouus until toasted 
but not burned, uuatcblng carefully. 

Set aside. Prebeat ouen to 400°. 

5. In a medium mlcrouuaue-safe bouul, 
mlcrouuaue cbocolate and remaining 
6 tablespoons butter In 20-second 
Interuals, stirring occasionally, 

until melted and smooth. Wblsk 
In confectioners’ sugar, flour, and 
salt until batter Is thick. (Batter uulll 
become difficult to uublsk.) Wblsk 
In eggs, egg yolk, and uanllla until 
smooth. Pour batter Into prepared 
ramekins, filling balfuuay full (reserue 
remaining batter). 

6 . Gently press 2 toasted marsbmallouus 
Into center of batter In each ramekin. 
Sprinkle V 2 cup graham cracker crumbs 
ouer marsbmallouus. Spoon remaining 
batter Into ramekins, filling three- 
fourths full. (Marsbmallouus and graham 
cracker crumbs should be completely 
couered uultb batter.) 

7. Bake 10 to 12 minutes. Let cool 
2 minutes; run a knife along the 
Inside of each ramekin to help 
release cakes. Carefully Inuert onto 
plates. Top cakes uultb remaining 
marsbmallouus; sprinkle uultb 
remaining graham cracker crumbs. 


FAYETTE, AL 


''The Secret to 
Southern 
Pecan 
Pies^^ 


GOLDENEAGLESYRUP.COM 


205 - 932-5294 


Snowden 

Sausage Company 


Great for the Grill 


Andalusia Alabama 
334 - 222-6042 
snowdensausage.com 





BONUS 


Russia's Yolk Hero 



T he Czars jeweler was a genius. As the creator of 
decorative pieces for Russia's royalty, the 
master craftsman and his assistants created 
dozens of unique [mperial Eggs. No two were 
the same and each is now worth a fortune. 

He invented new jewelry techniques, 
created bold colors and pushed his elite 
group of artists to boldly go where even 
they had not gone before. It's fitting then 
that we pay tribute to Russia's legendary 
royal egg art with some innovation of our 
own. These decorative, enameled 
eggs evoke the style of the 
Romanov masterpieces. Regal 
colors dance among the ornate, 
hand-painted designs and each egg rests 
elegantly on a gold-finished, crystal-studded 
stand. The hinged eggs flip open for storage 
or display. Inside, we've tucked miniature 
Egg Necklaces which dangle from a 24" 
gold-finished chain. Truly eggs-quisite! 

Your satisfaction is 100% guaranteed. 

The famous jeweler worked hard to 
keep his important patrons happy, 

When it comes to your purchase, you 
can count on the same kind of royal 
treatment. Bring home any, or all five, of 
our Royal Eggs at $49 each and if you're 
not absolutely delighted, send it back within 60 
days fora full refund of your purchase price. But 
once you get a closer look at the "eggsquisite" detail, we have no 
doubt that you'll be back for the rest of the remarkable collection! 


Each handcrafted comes with 
a FREE matching necklace! 


A. Xenia Egg & Necklace 

B. Natalya Egg & Necklace 

C. Rose Bud Egg & Necklace 

D. Empress Violet Egg & Necklace 

E. Viridian Sea Egg& Necklace 

Offer Code Price Only $49 each + S&P 

Order these iimeless works of elegance today. 

1-800-333-2045 


New 
Styles ! 


Actual egg 
measures 
43mm X 54mm 


Your Offer Code: EGG219-02 

Please use this code when you order 


Suucr 


14101 Southcross Drive Wl, Dept. ECC2 19-02, I ^ 
Bumwslle, Minnesota 55337 www.Stauer.com 


Rating of A-h 


Enameled interior and exterior ■ Bejeweled with rhodium finish ■ European crystals ■ Magnetic closure 

Swirtrf Luxuries — Surprising Prices™ 










New from USA TODAY 
bestselling author 

emilie 

richards 

Two friend^ 
at a crossroads J 


Divided between love 
and the vows they’ve taken, 
both must face the possibility 
of living very different lives 
or continuing to serve 
their communities. 


The South's Finest Shelled 
and Candy Pecans 




106 Victoria Street 
Louisville, AL 36048 

334-266-5388 

1-800-697-3226 

lpcpecan@ala.net 


www.louisvillepecan.com 


////RECIPE INDEX 

DESSERTS 

Apple Dumplings with Cinnamon-Orange 
Sauce 32 

Cider Spice Cake 46 
Cider-Glazed Baked Doughnuts 45 
Classic Yellow Cake with Whipped Chocolate 
Frosting 93 

Easy Chocolate-Butterscotch Bars 39 
Pumpkin Spice Bread Pudding 51 
Pumpkin Spice Bundt Cake 54 
Pumpkin Spice Ice Cream Pie 49 
Pumpkin Spice Skillet Cookie 54 
Pumpkin Spice Tres Leches Cake 51 
S'Mores Lava Cakes 94 

DRINKS 

Satsuma-Rum Tea 38 

Spiced Bourbon-Apple Cider 44 

MAIN DISHES 

Braised Chicken and Greens 65 
Chicken-Spaghetti Squash Casserole 13 
Cider-Brined Pork Chops 43 
Roasted Pork Tenderloin Sandwiches 38 
Slow-Cooked Pork and Sweet Potatoes 30 
Southern Greens Pie 66 

SALADS, STARTERS, 

AND SIDES 

Cider-Glazed Roasted Beets and Parsnips 44 
Creamed Collard Greens 67 
Pimiento Cheese and Bacon Topped Eggs 39 
Quick and Easy Collard Greens 68 


Skillet-Roasted Brussels Sprouts with Bacon 31 
Sweet Potato Salad 38 
Traditional Collard Greens 64 

SAUCES, FROSTINGS & TOPPINGS 
Cider Buttercream Frosting 46 
Cider Syrup 44 
Pumpkin Spice Butter 50 
Pumpkin Spice Caramel Sauce 52 

MISCELLANEOUS 
Buttermilk Pie Dough 66 
Homemade Pumpkin Spice 47 
Pumpkin Spice Biscuits 50 


////WHERE TO FIND IT 

Healthier Helpings 
Pages 13-14 

Gray Striped Kitchen Towel from World Market, 
877.967.5362, worldmarket.com 

Pack a Picnic 
Pages 35-40 

Alecia's tomato chutney available at 
Alecia's Specialty Poods, 205-352-4900, 
aleciaschutney.com; Aberdeen Quilted Throw 
and Merino Throw available at Pendleton, 
800.760.4844, pendleton-usa.com 

Taste of Tradition 
Pages 63-68 

Hammered Stainless Steel Kadhai available at 
World Market, 877.967.5362, worldmarket.com 


www.MIRABooks.com 

www.EmilieRichards.com 








“‘t Anri, 


“Complex characters, 
compelling emotions and the 
healing power of forgiveness.” 

-Sherryl Woods, 

#1 New York Times bestselling author 
on One Mountain Away 


Read it today! 
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Eddie Hernandez 



Photo courtesy Green Olive Media 


C hef Eddie Hernandez, originally from 

Monterrey, Mexico, has become known for 
his use of fresh ingredients and his masterful 
ability to combine food cultures. At his restaurant, 
Taqueria de Sol (with locations in Georgia and 
Tennessee), Eddie uses the inspired flavors of his 
elevated Mexican cuisine to keep his ever-changing 
menus alive and his constantly growing customer base 
happy and full. 

Who is your biggest cooking influence? 

My grandmother introduced me to cooking. I started in 
the kitchen with her around age 13, and I still use a number 
of her recipes today. 


Most popular dish at Taqueria del Sol? 

The most popular dish is the Shrimp 'n Grits, and the 
most popular taco is the Fish Taco. Off menu, people go 
crazy for the Waco Taco and the Cheeseburger Taco. 


First food memory? 

My grandmother prepared roasted corn with cheese and 
fresh peppers, and I can still remember that taste profile. I 
In fact, the next time I asked her to prepare it for me, she . 
told me it was time that I learned to cook! I 

Go-to comfort meal? 

I love any and all sandwiches. My go-to sandwich is 
truffle ham and smoked Gouda with ghost pepper aioli. 


Favorite fall ingredients? 

My favorite fall ingredient is the Hatch chile. They hit 
late August and last for a bit, but I end up freezing a lot 
to use throughout the year. 


If you weren't a chef, what would you be? 

I would be in the music business, as a musician or 
a producer. I have always loved music. I also love 
painting— I would definitely say that I would find myself 
in the arts. 


One thing we'd be surprised to find in your pantry? 

I absolutely love Bluegrass Soy Sauce from Kentucky. ■ 

How do you incorporate Southern ingredients and I 
flavors into your dishes? I 

I love working with Southern ingredients, and because I 

we have such a great selection, I get to try a lot. I find I 

the more I practice with each ingredient, the more I . 

incorporate it into the menu. While the menu is driven 1 
by Mexican cuisine, many of the tacos and sides feature i 
cross-cultural flair. Taqueria del Sol is truly one of a 
kind, offering authentic Southwestern selections as well 
as a variety of Southern-inspired menu choices. ^ 


^1 


Find Eddie’s deUcioas Black-Eyed Pea Soap on 
our website, tasteoftliesoutlimagazLrie.com. 
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This 4“Carat stumer 
was created from 
the aftermath of 
Mount St. Helens 
eruption! 


What our clients are 
saying about Stauer 
Helenite jewelry: 


-J. from Orlando, FL 
Stauer Client 


Famous Volcano Has 
Strange Effect On Women 


Man and nature coliaborate to create a glamorous green ring guaranteed to 
rock her world! Own it today for ONLY $99 plus FREE studs with ring purchase! 


O n May 18, 1980, Mount St. F^elens erupted, sending a 
column of ash and smoke 80,000 feet into the atmosphere. 
From that chaos, something beautiful emerged — our spectacular 
Spirit Lake Helenite Ring. 

Created from the superheated volcanic rock dust of the historic 
Mount St. Helens eruption, helenite has become the green stone 
of choice for jewclty and fashion designers worldwide. Hdenites 
vivid color and immaculate clarity rivals mined emeralds that can 
sell for as much as $3,000 per carat. Today you can wear this 
4- carat stunner for only $99! 

Our exclusive design highlights 
the visually stunning stone with a 
concave cut set in .925 sterling silver 
loaded with brilliant white, lab- 
created DiamondAwm®, The classic 
pairing of colors in a vintage- 
inspired setting makes for a state- 
ment ring thats simply impossible 
to ignorei 

Beauty from the beast. Also 
known as '"America's Emerald," 
helenite is not an emerald at all, but 
a brighter and clearer green stone 
that gem cutters can facet into 


EXCLUSIVE 

FREE 

Helenite Studs 

-a $129 value- 

with purchase of 
Spirit Lake Ring 



spectacular large carat weight jewelry. "Its just recently that 
luxury jewelers have fallen in love with helenite," says James Pent, 
GIA certified gemologist "Clear green color in a stone this size 
is rarely found in emeralds but helenite has come to the rescue." 

Your satisfaction is 100% guaranteed. Bring home the Spirit 
Lake Helenite Ring and see for yourself. If you are not 
completely blown aw ay by the exceptional beauty of this rare 
American stone, simply return the ring within 60 days for 
a full refund of your purchase price. Its that simple. But were 
betting that once you slide this gorgeous green beauty on your 
finger, it will take a force of nature to get you two apart] 


Spirit Lake Helenite Ring 

Total value with FREE studs $ 478* 

Now, Offer Code Price Only $99 + S&P Save $379! 


1 - 888 - 324-6514 

Your Offer Code: 5LR253-02 

You must use this insider offer code to get our special price. 


StAucr® 


14101 Southcross Drive W, Dept. SLR253'02, 
Burnsville, Minnewta 55337 www.stauer.com 


ACCREDITED 

BySINESS 


Rating of A4 


* SpecKji price only for customers using the offer code 
versus the price on Stduer.com without your offer code. 


4 carat Heierrite center stone • Lab-creuted white DiamondAuro accents * .925 steHing stiver setting ■ Whole ring sizes 5-10 

Smtirf Litxwries — S«r/>nsiM^ Prices™ 









Wn BEEH SEASONED 

MORE OFTEM THAR SETTLED 



Founded 300 years ago along the Mississippi, ours is a rich and 
robust culinary history With a table influenced by diverse cultures, 
Baton Rouge has a unique inheritance — a delicious legacy that has 
been peppered and passed to a new generation of inspired chefs 
and culinary visionaries. Conne sit at our table, come be a part of 
the history, but come get hungry and #GoBR, 


LOUISIANA 

Louisiana Travel. com 




800 LA ROUGE 
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fAVORlTE 
CONECUH FAMILY 

recipes 








Since 1947, the Sessions family has been 
smoking their Conecuh pork sausage over a 
hickory fire in Evergreen, Alabama. Though 
the family's original sausage recipe is still 
used to this day, they now have six varieties 
of sausage, including Cajun, Spicy & Hot, 
and All-Natural Hickory Smoked Sausage 
with no MSG or added nitrates. They also 
prepare smoked hams, turkeys, and bacon and 
blend their own seasonings. From backyard 
cookouts to tailgate parties, Conecuh Sausage 
is a Southern favorite and mainstay. 


Conecuh Sausage is located just off 1-65 
at Exit 96, so stop by for a sausage dog and 
browse their gift shop. 



CONECUH SAUSAGE DOGS 

1 tablespoon uegetable oil 

1 red bell pepper, thinly sliced 

1 yellouu onion, thinly sliced 

2 tablespoons uuhlte uulne 
ulnegar 

2 teaspoons sugar 
V 2 teaspoon kosher salt 
V 4 teaspoon ground black pepper 
1 pound Conecuh Hickory 
Smoked Sausage 

Hot dog buns and mustard, to seroe 


1. In a Large skLLLet, heat oLL over 
medLum-hLgh heat. Add bed 
pepper and onion; cook, stirring 
occasLonaiiy, untii softened, about 

3 minutes. Stir inoinegar, sugar, sait, 
and pepper. Remooe from heat. 

2. Preheat griii to medium-high 
heat (350° to 400°). Griii sausage 
untii cooked through and griii 
marks form, about 3 minutes per 
side. Serae sausage on buns uuith 
mustard and pepper-onion mixture. 
Yield: 4 servings 





EASY RED BEANS AND RICE 
WITH CONECUH SAUSAGE 

3 tablespoons uegetable oil, 
dluLcieci 

1 pound Conecuh Hickory 
Smoked Sausage, sliced 
V 2 inch thick 

V 2 cup chopped yellouj onion 

V 2 cup chopped celery 

V 2 cup chopped green bell pepper 

2 teaspoons minced garlic 

1 (15-ounce) can dark red kidney 
beans, drained and rinsed 
1 (15-ounce) can light red kidney 
beans, drained and rinsed 
1 (15-ounce) can diced tomatoes, 

undrained 


2 V 2 teaspoons Creole seasoning 

1 tablespoon chopped fresh 
thyme 

2 teaspoons paprika 
Hot cooked rice, to serue 

1. In a Large Dutch ouen, heat 
1 tablespoon oLL ooer medLum-hLgh 
heat. Add sausage; cook, stirring 
occasLonaiiy, untii brouuned; remooe 
from pan using slotted spoon. Add 
remaining 2 tablespoons oil, onion, 
celery, bell pepper, and garlic to 
pan. Cook, stirring frequently, until 
tender, about 10 minutes. Add 
beans, sausage, tomato. Creole 
seasoning, thyme, and paprika; 
simmer 10 minutes. Serue uuith rice. 
Yield: 8 to 10 servings 


CONECUH SAUSAGE 
AND SHRIMP KABOBS 

1 pound Conecuh Original 
Smoked Sausage, sliced 
V 2 Inch thick 

1 pound sirloin steak, cubed 
1 pound large fresh shrimp, 
peeled and deoelned 
1 (8-ounce) package button 
mushrooms, haloed 
1 (8-ounce) package miniature 
sujeet peppers, haloed 
1 cup grape tomatoes 
1 large red onion, cut Into 2-lnch 
pieces 


1V2 tablespoons Conecuh Steak 
and Hamburger Seasoning 
2 tablespoons Worcestershire 
sauce 

2 tablespoons oUoe oil 

1. In a Large bouuL, stir together aLL 
IngredLents; refrigerate at Least 
30 minutes. Soak uuoocLen skeuuers 
in uuater 30 minutes; thread 
ingredients on skeujers as desired. 

2. Preheat griii to medium-high heat 
(350° to 400°). Griii kabobs untii 
sausage and shrimp are cooked 
through, about 3 minutes per side. 
Yield: 10 to 12 servings 




CONECUH SAUSAGE 
THROW DOWN 


8 quarts uuater 

1 (6-ourice) contairier Old Bay Seasoriirig 

2 lemons, thinly sliced 
4 bay leaues 

3 pounds small red potatoes 

2 pounds Conecuh Hickory Smoked 
Sausage, sliced 2 inches thick 

6 ears fresh corn, shucked and haloed 

3 pounds jumbo fresh shrimp, unpeeled 

1. In a Large stockpot, combine 8 quarts 
uuater, OLd Bay Seasoning, Lemons, and bay 
ieaues. Couer, and bring to a boii ouer tiigti 
beat; cook 10 minutes. Add potatoes; return 
mixture to a boii, and cook 10 minutes. Add 
sausage and corn; return mixture to a boii, 
and cook 10 minutes. Add shrimp; cook 
untii pink and firm, 2 to 3 minutes. Drain 
immediatciy. Yield: 10 to 12 servings 


COVER A PICNIC TABLE WITH 
NEWSPAPERS. AND “THROW DOWN” 
ALL OF THESE DELICIOUS COOKED 
INGREDIENTS. THEN SIT DOWN 
WITH YOUR FRIENDS AND ENJOY! 




CONECUH SAUSAGE AND 
CHICKEN JAMBALAYA 

1 pound Conecuh Cajun Smoked 
Sausage, sliced 
1 pound boneless skinless 
chicken thighs, cut Into 
1-lnch pieces 

1 cup chopped yellouj onion 
1 cup chopped celery 

1 cup chopped green bell pepper 

2 cloues garlic, minced 

2 cups ujhlte rice, uncooked 

3 cups chicken broth 

1 (14.5-ounce) can diced tomatoes 

2 tablespoons Creole seasoning 
Garnish: chopped green onion 


1. In a Large Dutch oueri, cook 
sausage arid chickea ooer medLum- 
high heat, stirriag occasioaaLLy, uatiL 
brouuaed. Add oriiori, ceLery, bcLL 
pepper, and garlic; cook, stirring 
frequeatiy, uritii tender, about 
3 minutes. Stir in rice; cook until 
iightiy toasted, about 3 minutes. 

Add broth, tomato, and Creole 
seasoning; bring to a boil. Reduce 
heat to medium-iouj. Cooer, and 
cook until rice is tender, about 
15 minutes. Garnish uuith green 
onion. Yield: 8 servings 


CONECUH SAUSAGE 
CORNBREAD 

V 2 pound Conecuh Hickory 
Smoked Sausage, chopped 

1 tablespoon uegetable oil 

2 (6-ounce) packages buttermilk 
cornbread mix 

V 4 cup plain cornmeal 
V2 teaspoon ground red pepper 
2 cups ujhole buttermilk 
1 (7-ounce) can corn ujith 
peppers, drained 
1V2 cups shredded extra-sharp 
Cheddar cheese 
V 3 cup chopped green onion 


1. Preheat oueri to 425°. In a 12-Lrich 
cast-lrori sklLLet, cook sausage 
ooer medLum-hLgh heat, stlrririg 
occasloriaLLy, uatU brouurieci, about 
5 mlautes. Using a slotted spoon, 
remooe sausage from pan. Add oil 
to skillet; preheat In ooen 8 to 

10 minutes. 

2. In a large bouul, stir together 
sausage and remaining Ingredients. 
Carefully remooe skillet from ooen; 
pour batter Into hot oil In skillet. 

(Do not stir.) 

3. Bake until a uuooden pick Inserted 
In center comes out clean, 20 to 

25 minutes. (Cooer uulth foil to 
preoent excess brouunlng. If 
necessary.) Yield: 8 to 10 servings 



NEW YEAR’S SOUP 
WITH CONECUH SAUSAGE 


2 tablespoons oUue oil 

2 cups chopped yellouj onion 

2 tablespoons minced fresh garlic 

1 pound Conecuh Hickory Smoked 

Sausage, chopped 

3 quarts chicken broth 

1 (28-ounce) can diced tomatoes, 

drained 

8 cups chopped fresh turnip greens 

1 tablespoon Conecuh Pork, Poultry, 

and Wild Game Seasoning 
3 tablespoons apple cider uinegar 

1V2 teaspoons salt 

3 (15.8-ounce) cans black-eyed peas, 

drained 

1. In a Large Dutch ouen, heat oL'me oLL ouer 
medLum-hLgh heat. Add onion, garLic, and 
sausage. Cook, stirring frequentiy, untii iightiy 
brouuned, about 6 minutes. Add broth and 
tomatoes; bring to a boii. Add greens, Conecuh 
Seasoning, -uinegar, sait, and peas. Reduce 
heat to iouu; simmer untii greens are tender, 
about 10 minutes. Yield: 10 to 12 servings 




COLA-GLAZED CONECUH 
SAUSAGE AND BACON 

1 cup chili sauce 

V 2 cup cola-flauored beuerage 

V 4 cup honey 

2 tablespoons Worcestershire 
sauce 

2 tablespoons apple cider 
ulnegar 

2 tablespoons hot sauce 

1 pound Conecuh Hickory 
Smoked Bacon 

2 pounds Conecuh Original 
Smoked Sausage, sliced 
1V2 inches thick 


1. Preheat oueri to 350°. Lirie a 
rLmmed baking sheet uuith foiL 
Top uuLth a uuire rack; spray uuith 
nonstick cooking spray. Soak 
uuooden picks in uuater 30 minutes. 

2. In a smaii bouuL, uuhisk together 
first 6 ingredients. Reserve half of 
coLa mixture. 

3. Cut bacon slices in half uuidth- 
uuise. Wrap sausage slices uuith 
bacon, securing uuith uuooden picks. 
Brush uuith remaining half of cola 
mixture (discard excess). Place 
sausage on prepared rack. 

4. Bake until brouuned and crisp, 18 to 
20 minutes. Serue uuith reserued cola 
mixture. Yield: 12 to 14 servings 


CONECUH SAUSAGE 
AND SEAFOOD GUMBO 

1V2 cups all-purpose flour 
1V4 cups uegetable oil 

3 cups chopped yellouj onion 
1V2 cups chopped red bell pepper 
1V2 cups chopped celery 

4 bay leaues 

3 quarts chicken broth 
2 pounds Conecuh Hickory 

Smoked Sausage, sliced V 4 Inch 
thick and cooked 
1 pound fresh crab claujs 
1 pound fresh shucked oysters 
1 V2 pounds large fresh shrimp, 

peeled and deuelned (tails left on) 
1 tablespoon Creole seasoning 
1 to 2 teaspoons ground red pepper 
Hot cooked rice, to serue 


1. In a Large Dutch ouen, uuhLsk 
together flour and olL ooer medium 
heat. Cook, stirring constantly, until 
flour mixture turns dark brouun, 
about 15 minutes. Add onion, bell 
pepper, celery, and bay leaoes, 
stirring to combine. Gradually add 
broth, lahlsklng until combined. 
Bring to a boll; reduce heat to louu. 
Simmer, uncovered, 1 hour and 

30 minutes, stirring occasionally. 

2. Add sausage, crab claujs, and 
oysters; cook 10 minutes. Add 
shrimp; cook until pink and firm, 
about 5 minutes. Stir In Creole 
seasoning and red pepper. Serue 
uuLth rice. Yield: 10 to 12 servings 





CONECUH SAUSAGE 
AND SHRIMP PIZZA 

2 (12-lnch) prepared pizza crusts 

1 cup pizza sauce 

2 (8-ourice) packages shredded 
mozzarella cheese 

1 tablespoon oUoe oil 
1 pound Conecuh Cajun Smoked 
Sausage, sliced V 2 Inch thick 
1 green bell pepper, thinly sliced 
1 red bell pepper, thinly sliced 
V2 red onion, thinly sliced 
V2 pound medium fresh shrimp, 
peeled and deoelned 
1 tablespoon Cajun seasoning 
1 cup shredded Haoartl cheese 
Garnish: sliced green onion 

1. Preheat oaeri to 450°. On a Large 
baking sheet, place pizza crusts. 
Spread V 2 cup pizza sauce ouer each 
crust. Sprinkie eachujithl package 
mozzareiia. Set aside. 


2. la a Large skiiiet, heat oime 
oii ouer medium-high heat. Add 
sausage; cook, stirring occasionaiiy, 
untii brouuned, about 5 minutes. 
Using a slotted spoon, remoue 
sausage from pan; Let drain on 
paper touueis. Add beii peppers 
and onion to skiiiet. Cook, stirring 
occasionaiiy, until just tender, 
about 5 minutes. Using a slotted 
spoon, remooe peppers and onion, 
reseruing drippings in skiiiet. 
Arrange sausage and pepper 
mixture ooer pizzas. Bake 8 minutes. 

3. Sprinkle shrimp uuith Cajun 
seasoning. Heat reserued drippings 
in skiiiet ouer medium-high heat. 
Add shrimp; cook just until pink, 1 to 
2 minutes per side. Arrange shrimp 
ooer pizzas; sprinkle each pizza uuith 
V 2 cup Hauarti. Return to oaen; bake 
2 minutes more. Top uuith green 
onion. Yield: 2 (12-incli) pizzas 



Hickory Smoked Sausage 


All- Natural Hickory 
Smoked Sausage 



Cajun Smoked Sausage Original Smoked Sausage 



Spicy & 
Smoked 


Original 

Smoked Sausage 




-TO PLACE AN ORDER - 

800.726.0507 • CONECUHSAUSAGE.COM 




iSAUSAGEn 

TRUE SOUTHERN FLAVOR 


200 INDUSTRIAL PARK • EVERGREEN, ALABAMA 36401 
800.726.0507 • CONECUHSAUSAGE.COM 
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